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ANOTHER \PLUS-VALUE 


fx se or Shinless 


FRANKFURTERS ANDO WIENERS 
et 
One glance tells you they're thoroughbred! Skinless have Quality 


written all over them. They're better looking, more uniform in size, always 
the same number per pound. Add to these Skinless advantages the fact 
that Packers and Sausage Makers report savings up to 2c a pound in 


production costs! It's a combi- 


nation that means more sales 6 PLUS-VALUES OF 
and more profit for you. At SKINLESS FRANKFURTERS 


your request a VISKING rep- AND WIENERS 


resentative will gladly run a 1. Production Savings 2. Uniformity 


; 3. Eye Appeal 4. Quality 
Skinless test for you. Just 
5. Taste 6. Consumer Acceptance 


write to... 


THE VISKING CORPORATION re 


6733 West 65th Street Chicago, Illinois 





New FFALO Self-Emytying 
SILENT CUTTER 


offers larger capacities, finer, cooler cutting and lower operating 
























costs. 


Entirely new design and construction make the New Buffalos 
lower and easier to work on. They operate at peak loads 
with less power. They are more compact requiring less 
floor space. The motor is mounted on a separate pedestal 
away from moisture and flour. 


The famous Buffalo Emptying Device is now air oper- 
ated, saving time at every unloading. The emptying 

plug and the knife hood are fabricated from light 

weight alloys and the plug is quickly detachable so 
that one man can easily throw the knife hood back to 
clean or sharpen the knives. 


These and a dozen other outstanding new features 
make the New Buffalos the finest sausage machines 
the industry has ever had. See them in operation 
and let a Buffalo representative show you what 


savings you can make in YOUR sausage kitchen. 











THREE SIZES 
Model 70B - 750 to 800 Pounds 
Model 65B - 550 to 600 Pounds 
Model 54B - 300 to 350 Pounds 

















JOHN E. SMITH’S SONS COMPANY 


50 BROADWAY, BUFFALO 11 DEXTER PARK AVE., CHICAGO 
612 ELM ST., DALLAS * 5131 AVALON BLVD., LOS ANGELES 
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A Sausage of Quality’ in a Casing of Quality 
Rathjens Sausage . . in. . SYLPHCASE’3C 


a an shows the uniform 
stuffing capacity of this casing. 
Other features which account for 
its popularity among the sausage 
manufacturers are its greater 
strength, thinner wall, 100% trans- 
parency, reduction of shrinkage 


and sanitary protection. 


SYLPHCASE 3C casings also 
have excellent keeping qualities, 
and when attractively printed, as 
shown in illustration, they give 
worth while advertising value to 


the packaged products. 
& 


Printed SYLPHCASE 3C casings will 
help to increase sales of your standard 


brands of sausage and to put over new 





brands of sausage and prepared meat. 


*Reg. U.S. Pat. Off. 


Manufactured by 
SYLVANIA INDUSTRIAL CORPORATION Q, 
Executive and Sales Offices: 122 E. 42nd Street, New York Jorks: Fredericksburg, Va. TRave MARK Wy 


REGISTERED 
US. PAT. OFF 


Brancn Orrices: Attanta, Ga., 78 Marietta Street - Boston, Mass., 201 Devonshire St. - Cuicaco, Iti., 427 W. 
Randolph St. - Darras, Tex., 809 Santa Fe Bldg. - Puira., Pa., 260 South Broad Street + Paciric Coast: Blake, Moffitt & 
Towne + Offices and Warehouses in Principal Cities - Canapa: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Keys to Meat 


Meat has a tremendous luncheon market 
to shoot for. Canco lithographed metal containers can 
help you win a larger share of it. 
First of all, Canco metal containers make possible 
distribution in practically every kind of food store. 
Second, we can lithograph your container so beauti- 
fully that retailers will be proud to display it. Clean- 


on More Luncheons 


keeping Canco lithography-on-metal makes it pos- 

sible to picture luncheon suggestions with such mouth- 

watering appetite appeal that more and more women 

will buy your luncheon meat... and use it for breakfasts 
and suppers, besides. 

Shown above are just a few of the many meats 


packed in Canco lithographed containers. 


GNniae 


Week Ending September 17, 1938 














“BOSS” Dispensers have proved their worth 
in the short time that they have been on the 
market. 

They are rapid and accurate in dispensing the 
quantity of meat desired. Being simple in con- 
struction and having straight meat passages, they 


capacities. 


want 





Chicago, Il. 











No. 479 = “BOSS’ Dispensers 


PATENTED 








No.4 77¢=100-lb.“ BOSS’ Stuffer 


These 100-lb. “BOSS” Stuffers are made with the same accuracy and 
care as are the larger sizes. They are in every way similar except that 
they have but one outlet, while all other sizes have two. 


“BOSS” Stuffers have long served the sausage industry, giving their | 
users the same efficient and dependable service as is usual with “BOSS” 


Equipment. They are also made in 150, 200, 300, 400 and 500 Ib. 


In “BOSS” Stuffers you have many features of superiority not found 
in other makes. The cylinders are constructed to permit the pistons 
to rise to their full height, so that only a minimum amount of meat is 
left in the stuffer when the operation is completed. 


Piston packings are quickly and readily adjusted. They fit snugly 


and avoid leakage of air into the sausage meat. 


Discriminating sausage manufacturers use the “BOSS” because they 


Best Of Satisfactory Service _ 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U.S. Yards, | Mfr. ‘‘BOSS’’ Machines for Killing, FACTORY: 
Sausage Making, Rendering Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


are readily kept clean. There are no nooks or 
crevices in which meat can accumulate. 


They are made in two sizes: Size 1, which dis- 
penses only 1 lb. of meat at a time, and Size 2, 
which may be set to dispense from 3/, lb. to 5 Ibs. 
at a time. 





1972-2008 Central Ave. 
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One of two installations 
for Vita Food Products, Inc. 


The Lixate installation shown at 
right is in the plant of Vita Food 
Products, Inc., 644 Greenwich St., 
New York City. Lixate Brine is 
used for curing fish and olives. This 
Company installed a second Lix- 
ator in its Richard Schnibbe Divi- 
sion, plant located in Brooklyn. 


Good 
Housekeeping 


THIS CLEAN BRINE MAKING METHOD 
EARNS 4-WAY PROFITS 


There is profit in cleanliness. A clean industrial plant is 
a well-managed industrial plant. Here is a brine making 
system that helps good management. It entirely does 
away with the fuss and sloppy muss of making brine the 
old way. It gives a profit from cleanliness in addition to 
direct savings in four different ways. 

A glance at the diagram below will show you how the 
Lixate Process works. A moment’s thought will show how 
it saves in three ways—cuts the labor cost for handling 


salt, for mixing brine, and for handling it. Also, packers 


Automatic Operation 
For Economy 


Salt is placed in the hopper. 
It flows by gravity to the 
Lixator. Fresh water enters 
through a spray nozzle, with 
automatic float valve con- 
trol. Salt dissolves without 
agitation, is self-filtered, 
becomes fully saturated, 
and flows upward through 
the collecting chamber to 
the discharge pipe. Clean, 
sure, a constant supply, and 
at no operating cost once 
the salt hopper is filled. 


report savings up to 20% in the amount of salt used, due 
to elimination of waste. 

Better brine, pure and crystal clear, completely saturated, 
with four major economies— plus increased plant cleanli- 
ness—all are yours with the Lixate Process. Write for the 
Lixate Book—better yet, ask to have a Lixate Engineer 
call at no obligation, and demonstrate the economies this 
better brine making method can make. 


Dhe 


CIXATE 


REG. U.S, PAT. OFF. 


Process 
FOR MAKING BRINE 


INTERNATIONAL SALT CO., INC. 


GENERAL OFFICES: SCRANTON, PA., and NEW YORK CITY 
SALES OFFICES: Buffalo, N.Y.« Philadelphia, Pa.« Boston, Mass. ¢ Baltimore, 
Md. © Pittsburgh, Pa. « Newark, N.J. « New York, N.Y. ¢ Richmond, Va. 
Atlanta,Ga. * New Orleans,La. «+ Cincinnati, Ohio + St. Louis, Mo. 
REFINERIES: Watkins Glen, N.Y. © Ludlowville, N.Y. « Avery Island, La. 
MINES: Retsof, N.Y. «© Detroit, Mich. «+ Avery Island, La. 
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STANDARD 
AUTOMOTIVE ENGINEERING SERVICE 


Cuts Fleet Costs 18% 


for trucking company 


. but let Roy Meadows of the Meadows Transfer 
Company at Des Moines, Iowa, tell you, from his ex- 
perience, what you can expect from Standard Engi- 
neering Service and Standard Oil products. 

Mr. Meadows writes: 


“While overhauling the motor on our truck No. 13 
we decided to check the records as to previous repairs, 
etc. We learned the following: This truck, a 1933 
model, had operated for 315,000 miles on the original 
crankshaft, connecting rods, pistons and pins. Neither 
the rods nor main bearings had even been adjusted, 
yet they were worn so little that .002 was the maxi- 
mum adjustment made. This remarkable record, we 
feel, is primarily due to the exclusive use of Iso-Vis 
motor oil. 

“We found the interior of this motor remarkably 
clean and free from all sludge deposits.” 
Quoting from other actual records, he says: 
“Chassis repair cost dropped 20% since changing 
to Standard Greases, a year ago. 
“In short, Standard products and Standard’s Engi- 
neering Service have lowered our operating costs 18%.” 
Call the Automotive Engineer at your local Standard 
Oil (Indiana) office or write 910 S. Michigan Avenue, 
Chicago, Ill. Ask to have an engineer explain where 


and how these savings are made. Naturally his ser- 
vices cost you nothing. Copr. 1938, Standard Oil Co. 





Armours 


[Aol N\Go 


BEEF-HOG:-SHEEP 


Dependable Selection « Uniform 
Quality + Prompt, intelligent 
service * Always the best.... 
always a complete selection 












ARMOUR AND COMPANY © Chicago, USA 
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Replacing Obsolete Equipment 
Brings Increased Profits 


HEN a meat packer, sausage manufac- 
Ws or renderer expands his plant, and 

replaces or adds to his equipment while 
profits in the industry are narrow, others are apt 
to wonder how and why he does this. The simple 
reason is that, because of low production costs, he 
gan make progress regardless of business condi- 
tions. 

In less difficult profit periods there is not so much 
question of expenditure for expansion and improve- 
ment. So-called economies are less common and the 
executive is more inclined to consider recommenda- 
tions of his operating staff. 


When the Going is Hard 


When conditions are tight, however, and the 
spread between income and outgo—out of which 
profits must come—cannot be 
maintained by greater volume or 
higher prices, or both, the ineffi- 
cient plant often is up against 
it. Efficient production methods 
that would enable the business 
to keep out of the red are simply 
impossible to obtain. 

The mere fact that the ineffi- 
cient plant finds it difficult or im- 
possible to make a profit in times 
of slow business is in itself not 
the most serious aspect of such 
a situation. 

As losses pile up, working cap- 
ital is reduced, unwise economies 
become a_ necessity, retrench- 
ments are made in all directions, 
and production and merchandis- 
ing ground is lost. The obsolete 
meat packing or sausage manu- 
facturing plant always comes 


out of a period of slow business in a relatively less 
favorable competitive position. It loses ground that 
is sometimes difficult and always costly to regain. 


Best Insurance Against Loss 


The only insurance against such a possibility is 
to keep plant and equipment in first-class operating 
condition at all times. Prices always trend toward 
the level of those quoted by the most efficient 
packer in a sales territory. The packer who cannot 
make a profit at prices quoted by his most effi- 
cient competitor is up against a stone wall when 
demand falls off and competition for business be- 
comes keen. He must either meet these prices and 
lose money, or attempt to get higher prices and lose 
volume. The results are usually disastrous in 
either case. 

The forward-looking packer keeps these points in 
mind. The following dialogue between a packer ex- 
ecutive and his operating heads is typical of the 
thinking going on in such organizations: 

PRESIDENT ROBINSON. — Economic condi- 
tions appear to be gradually improving. We antici- 


































pate rather a substantial increase in hog slaughter 
the coming year. Meat prices are reasonable. On 
the whole I think the outlook for the industry is 
better than it has been for several years. 

We are now willing to give serious consideration 
to the recommendations made for the rehabilita- 
tion of our steam and power plant, also the purchase 
of other equipment. Of course we must be sure 
that the expenditures will be reflected in a com- 
mensurate increase in earnings. What do you 
think of this, Mr. Allen? 

TREASURER ALLEN.—As it looks like equip- 
ment will pay for itself in a comparatively short 
period, and as we are in position to finance the 
initial expenditures, it seems to me this is the 
time to undertake these improvements. 

PRESIDENT ROBINSON.—Rehabilitation of 
the power plant is the big job. What is your opin- 
ion, Mr. Smith, of the recommendations made by 
the engineering company which recently completed 
a survey of our steam and power situation? 


Steam & Power Savings 


SUPERINTENDENT SMITH—The engineers 
made a very thorough survey. They know their 
business. We have made a very careful study of 
their report and are generally in accord with their 
recommendations, except for some minor changes. 

PRESIDENT ROBINSON.—Do you think it 
advisable to go ahead with the installation of a 
new by-product power plant at this time? 

SUPERINTENDENT SMITH.—I do. Our 
boilers are old; we are constantly spending money 
on them. Although we keep our boilers clean and 
use the best grades of coal, we have difficulty in 
maintaining the required steam pressure and 
cooler temperatures. A new plant of the design 
suggested will enable us to make a very large sav- 
ing in steam and power costs. 

PRESIDENT ROBINSON.—Mr. Jones, what is 
your opinion of the engineering company’s recom- 
mendations? 

ENGINEER JONES.—When the engineers were 
here I spent most of my time with them. Mr. Smith 
and I have reviewed their recommendations. We 
agree on the proposed layout excepting, as Mr. 
Smith stated, some minor changes. We should earn 
30 per cent or more in savings on the cost of the 
plant. 

PRESIDENT ROBINSON.—The engineers esti- 
mate the savings in the proposed power plant, on 
a basis of our present volume, will return the ex- 
penditure in three to three and one-half years, or 
an annual saving of 30 per cent or more. This 
seems to be a large return. Mr. Smith, do you 
think the estimated savings will be realized? 


Savings in Rendering 


SUPERINTENDENT SMITH.—I do. If our 
hog slaughter increases as anticipated, the sav- 
ings will be larger than estimated. 


PRESIDENT ROBINSON.—AIll right. Another 
substantial expenditure that has been recommended 
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is the purchase of an additional melter. Can’t we 
get along with our present rendering equipment? 

SUPERINTENDENT SMITH.—Our melter will 
not handle our present production. Almost every 
week we have to use one of the old wet rendering 
tanks. This is expensive, and our production of 
tankage and grease is not uniform. We are losing 
money on account of the high grease content of 
the wet rendered tankage. If our hog slaughter 
increases, our losses will be greater. 


Adopting Modern Methods 


PRESIDENT ROBINSON.—I note you recom- 
mend a larger dry melter than the one we have. 
What is the reason for this? 

SUPERINTENDENT SMITH.—We should dis- 
continue operating wet rendering tanks because 
of the expense. I recommend a larger dry melter, 
so that we will have ample capacity for present 
volume, provide for the anticipated increase in 
slaughter and cut rendering cost. 


PRESIDENT ROBINSON.—That sounds sen- 
sible. We must keep our product uniform, and be 
sure when we install new equipment to provide for 
a reasonable increase in volume. 

I don’t understand your recommendation for the 
purchase of a bacon slicer, however. The one we 
are now operating was installed about two years 
ago. It surely does not require replacement. 


Bacon Slicing Improvement 


SUPERINTENDENT SMITH. — Our bacon 
slicer is in good condition, but it is not large 
enough to handle our business. When I recom- 
mended the purchase of our present slicer, I did 
not anticipate the increase we have had in our 
sliced bacon volume. Although we are operating 
the slicer to full capacity, we are not able to take 
care of our sliced bacon business. 

PRESIDENT ROBINSON.—Do you recommend 
a bacon slicer similar to that we now have? 

SUPERINTENDENT SMITH.—No, I suggest 
we dispose of our present slicer and purchase one 
of the new type, which has a capacity much higher 
than we can get with our present machine. I have 
seen these new machines in operation. They do 
good work and are very economical to operate. Our 
purchasing agent told me he can get a satisfactory 
allowance for our old slicer. 

PRESIDENT ROBINSON.—What do you think 
we will save by installing the new bacon slicer? 


Advantages to be Gained 


SUPERINTENDENT SMITH.—tThat is rather 
difficult to state definitely. With the new slicer we 
will be able to discontinue freezing our bacon before 
slicing, and we can slice thin bellies on the bias. 
Further, we will reduce the percentage of No. 2 and 
No. 3 slices, eliminate overtime in the bacon slic- 
ing department and take care of our sliced bacon 
business properly. 

PRESIDENT ROBINSON.—My attention has 


(Continued on page 51.) 
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MEAT DISTRIBUTION SAVINGS 


Tire Expense Reduced 
By Packers Who Have 
Truck Tires Retreaded 


tires have been developed from a 

condition of uncertainty to a point 
where definite increased mileage may 
reasonably be expected. The result has 
been that an increasing percentage of 
meat products is being distributed on 
recapped and retreaded tires. 

In view of the large potential savings 
in delivery expense through the more 
general use of rebuilt tires, THE NaA- 
TIONAL PROVISIONER recently inter- 
viewed packers, delivery superintendents 
and packinghouse garage foremen to de- 
termine just what results may be ex- 
pected from recapped and retreaded 
tires and what are the requirements to 
secure a high quality recapping or re- 
treading job. 


RR iives ave and retreading of truck 


procedure and skillful workmanship, but 
also equipment adequate for performing 
the various tire rebuilding operations. 
Honesty on the part of the retreader 
was also stressed as a requisite for 
satisfactory results. Not all tires should 
be retreaded. Those which are structu- 
rally weak should be discarded. As the 
condition of a tire cannot be determined 
until the old tread has been removed, 
the packer must rely to a considerable 
extent on the honesty of the retreader. 
“Be suspicious of the retreader who 
never refuses to retread a tire,” was a 
warning voiced by a number of packers. 


Retreading vs. Recapping 


Not all those interviewed distinguished 
clearly between retreading and recap- 
ping. When the distinction was made, 
however, retreading was preferred. The 
reason most frequently given for this 
preference was that, inasmuch as during 
retreading the old tread is removed, 
there is a much better opportunity to 
determine the exact condition of the 
tire.. Condition of the tire when it is 
removed from service for rebuilding 
should determine whether it is to be 
recapped or retreaded. 





RETREAD 











CONVENTIONAL 
CAPPING 


TOP 
CAPPING 














In this type of work all old rub- 
ber is removed and replaced with 


The old tread rubber is rasped 
off just below the tread grooves 
new. Mew rubber is bonded to old with 


The wearing portion of the tread 
is rasped and new rubber is ap- 
plied to this surface only. 


finished side appearance but no 
fabric is removed. 


REBUILDING METHODS 


In the retread job all old rubber is removed and replaced with new. 

In conventional capping old tread rubber is rasped off just below tread grooves. 

New rubber is then bonded to old with finished side appearance, but no fabric 
° is remov 


In top capping the wearing portion of tread is rasped and new rubber is applied to 
this surface only. 


Their opinion is very definite that 
retreading pays when properly done. 
It was emphasized in practically all 
cases, however, that the service obtained 
from a recapped or retreaded tire will 
depend on the quality of the recapping 
or retreading work. 


Must Be Done Right 


Some packers related disappointing 
experiences with retreaded tires until 
a conscientious, able, experienced re- 
treader was found. It was pointed out 
that retreading is an exacting operation 
requiring not only carefully-regulated 
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Retreading is most often done when 
there is an apparent need for it. Mileage 
operated is not often used as a guide to 
determine when a tire shall be sent to 
the retreader, for the reason that tire 
wear results from conditions and factors 
other than number of miles operated. 

In other words, two tires of equal size 
but in different classes of service may 
vary considerably in useful service life. 


Retreading Costs and Results 


Only one packer reported dissatisfac- 
tion with retreaded tires, and he ad- 
mitted the cause was undoubtedly due 


to inexpert work. His complaint was 
that the retreads became loose after a 
comparatively few miles of service. His 
plant is located in a small town and he 
has not found it convenient to ship his 
tires for retreading to a larger city, 
where shops with modern retreading 
equipment and expert workmen are 
available. 

Average cost of retreading tires, ac- 
cording to packers’ records, averages 
somewhat more than one-third of the 
original cost of the tire. Some packers 
report that retreading approximately 
doubles a tire’s service life. Tires that 
are removed for retreading after having 
operated 35,000 miles, for example, may 
be expected to operate for another 365,- 
000 miles before being discarded, it was 
said. ‘ 

A number of packers and sausage 
manufacturers investigating possibili- 
ties of reducing tire costs by recapping 
or retreading have asked for an ex- 
planation of the difference in these two 
operations. The following article, 
written for THE NATIONAL PROVISIONER, 
explains this difference and gives 
further interesting facts valuable to 
those who are having tires retreaded 
or who are considering having their 
tires treated in this manner. 


CUTTING TIRE COSTS 


By J. J. JACOBSON.* 


For over 20 years recapping and re- 
treading results have varied to such an 
extent that many truck fleet operators 
long ago gave up trying to reduce tire 
costs in this way. Today a different 
situation prevails. 

Plants equipped with the latest auto- 
matic tire remolding equipment have 
sprung up in all cities. A properly 
equipped plant may cost as much as 
$75,000, but with the demand for lower 
fleet tire costs more insistent now than 
ever, dozens of such plants are running 
to capacity all over the country. 

A well-equipped recap or retread plant 
will rebuild the casing of a tire to pro- 
vide a foundation practically equal to 
new. Then a tread of extremely tough 
rubber is added. This is vulcanized on 
and restores the tire to its original new 
tread thickness, appearance and service. 


Recapping and Retreading 


Recapping and retreading are often 
confused. The accompanying illustra- 
tions show the difference in technique 
and will serve to establish the basic 
difference in method. 

If tires are taken out of service to be 
recapped just when the non-skid has 
begun to disappear, a larger percentage 
of tires will be successfully returned to 
service and the additional mileage ob- 
tained will far exceed the mileage which 
can be “squeezed” out of the tire by 


" *Webster Rubber Co., New York City. 
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900.000 CHICKENS A YEAR 


Go to Market in 


Modern factory assembly line methods 
have been adopted for poultry production at 
the Coble E. Grimes plant at Fredericksburg, 
Pa., where a million chickens a year are 
raised, fattened, dressed, and packed in iced 
barrels for 23 big-city markets in seven 
Eastern states. A large number of eggs are 
marketed as well. 

Motor trucks are an important factor in 
keeping this huge marketing and distributing 
network running smoothly. Mr. Grimes knows 
the need for economical, dependable trans- 


portation. He is getting that kind of trans- 
portation with his fleet of six new 1'%-ton 
Model D-30 Internationals. 

Like Mr. Grimes, your business may in- 
volve long distance hauling. Or, you may 
find a panel or pick-up truck more satis- 
factory if you haul light loads and make 
local deliveries. Whatever your need, take 
your hauling problem to the nearest Inter- 
national dealer or Company-owned branch. 
There you will find the International Truck 
best suited to your requirements. 


INTERNATIONAL HARVESTER COMPANY 
(Incorporated) 


180 North Michigan Avenue 
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running it until the fabric shows. Then 
too, a larger percentage of tires will be 
in good condition for a second recapping. 

Retreading is a more extensive job. 
It has become common practice to recap 
tires first and then retread them. 


How Tire Costs are Cut 


Meat packers can effect considerable 
saving if the work is done properly by 
a reliable plant, and tires can be ex- 
pected to perform equal to new. Let’s 
see how these savings look in figures: 


A meat plant fleet operates on 100 tires costing 
$50. each, which normally give 25,000 miles per 
tire. 

Total mileage ......2,500,000 Cost $5,000. 

Suppose 50 tires can be recapped or retreaded 
at a cost of $20. each, and give an additional 
25,000 miles per tire. 








Total additional 
mileage .......+sse0. 1,250,000 Cost $1,000. 
Total mileage ....3,750,000 Total cost $6,000. 
The same mileage with all new tires would 
CB6t wivese SS ewenl e464 0a tes Sle we ewmeaewat $7,500. 
GAVE ccvsee ..--$1,500. 


If some of these 50 recapped or re- 
treaded tires can be rebuilt a second 
time, savings mount in proportion. With 
cooperation between recapper and de- 
livery superintendent in checking for 


TIRE RETREADING SHOP 
Retreading is an exacting oper- 
ation requiring skilled workers 
and special equipment. Inexpert 
workmanship invariably results 
in an unsatisfactory job. 





cuts, low air pressures and the right 
time to take tires out of service, a con- 
siderable number of tires can be rebuilt 
a second time with consequent increase 
in savings. 


Things to Know About Tires 


One of the important things to realize 
is that a tire “grows” in service. By the 
time it has worn out the original tread 
it is no longer in its original manufac- 
tured contour. Another interesting 
problem is introduced by the fact that 
one manufacturer makes his tires over- 
size, while another makes them under- 
size, Even tires made by the same manu- 
facturer will vary in size when taken 
out of service because of many factors, 
such as, for example, position of tire 
on truck. 

Any attempt to force the tire back to 
its original new tire contour will cause 


MODERN RETREADING METHODS 


LEFT. —Inspection machinery reveals 

every detail of the condition of the tire 

carcass. RIGHT. — Small injuries are 

separately repaired and vulcanized before 
tire is retreaded. 


distortion. This has resulted in the 
failure of countless thousands of re- 
treaded tires. It stands to reason, then, 
if a tire is perfect when taken out of 
service—save only for tread wear and 
“contour growth”—vulcanizing of new 
live rubber onto the tire while it is 
maintained in the exact shape in which 
it was taken out of service will bring it 
back to the equivalent of new tire tread 
manufacture. 


Recapping has developed a definite 
technique for vulcanizing new treads 
on tires in exactly the same contour as 
when tires are taken out of service. 

Another difficulty when inadequate 
molds were employed was damage due 
to heat applied to sidewalls. Shape of 
mold was such that it came down over 
wall of tire and same amount of heat 
was applied to sidewall, covered by only 
a few thirty-seconds of an inch of rub- 
ber, as to the tread, which is covered 
with about twenty-two thirty-seconds of 
rubber. This weakens sidewall and 
severely handicaps tire before it goes 
back into service. 


Good Equipment Necessary 


With modern equipment and methods 
retreading and recapping leave little for 
the user to choose in desirability. In 
the newest recapping method a wide 
variety of matrices and spacer rings 
provide an exact size to take care of 
every possible variation in tire size when 
the tire is taken out of service. Die 
sizes of rubber for these recap matrices 
are arranged so that the condition and 
measurements of the tire determine the 
die size of rubber to be used. 


In other words, the exact amount of 
rubber is determined beforehand for any 
particular tire, in case it is worn to the 
breaker strips, or just tread bare, or 
where non-skid is still apparent. Since 
only top of tire tread is touched by a 
recap matrix, any excess of rubber 
which might occur simply squeezes out 
the side of the matrix where it is easily 
removed, instead of causing a bulge in 
the tread. 

During the vulcanizing process, heat 
is applied only to the new live rubber 
being vulcanized on top of the tread. 


(Continued on page 51) 
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PRINTED SYLPHRAP’-Sylvania cellophane... 
the Standard Sliced Meat Wrap... Everywhere 


ARE and foresight has been used by Reliable appetite appeal. Q Printed SYLPHRAP-Sylvania 

Packing Co. in packaging its different brands cellophane is the modern effective wrap for packag- 
of sliced bacon. 4 Printed SYLPHRAP-Sylvania ing all sliced meats. It establishes your brands and 
cellophane protects it from soil of handling, retains attracts new customers. It gives a distinct quality 
its freshness and flavor, and gives the product greater note to your packaged products. 


Let us send you the names of our printing converters. 


“Reg U.S. Fes. OF, Manufactured since 1929 by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 East 42nd Street, New York Works: Fredericksburg, Va. 
Brancu Orrices: Attanta, Ga., 78 Marietta Street . Boston, Mass., 201 Devonshire St. . Cricaco, Int., 427 W. 
Randolph St. » Darras, Tex., 809 Santa Fe Bldg. - Puia., Pa., 260 South Broad Street - Pactric Coast: Blake, Moffitt & 
Towne - Offices and Warehouses in Principal Cities -Canapa: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 
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FORMING BACON 
BELLIES 


Tests Show Savings 
by New Method 


of a hydraulic press for forming 

bacon bellies previous to slicing will 
find the investment in this machine is 
fully justified in the greater income re- 
turn. This results from the larger per- 
centage of full slices secured, and from 
the saving in labor as compared with 
that required with other belly-form- 
ing methods. 


A number of meat packers have writ- 
ten to THE NATIONAL PROVISIONER for 
information on yields, savings, returns, 
etc., secured with the machine illus- 
trated and deseribed in the August 13 
issue of THE NATIONAL PROVISIONER. It 
is important to know production capa- 
bilities of various types of machines 
before making a choice. 


However, there are other factors to 
consider in addition to speed of opera- 
tion. Among the more important of 
these is safety. Considerable pressure 
is used in the belly forming operation— 
sufficient, in fact, to injure badly a 
hand or finger caught under the pres- 
sure plates. Design and construction 
also deserve consideration. Repairs and 
maintenance reduce the potential sav- 
ings, and the cost of these is directly 
dependent on correctness of design and 
ruggedness of construction. 


Pars is: who investigate the use 


Bacon Press Results 


These comments are occasioned by 
the fact that none of the inquiring pack- 
ers apparently had safety, design and 


TEST ON SLICING BACON—OLD METHOD VS. PRESS 


OLD 
METHOD PRESS 
6/8 Ib. 6/8 Ib. 
Wt. Derined Bacon............ 1,000 1,000 
Full Slices @ 30c 967 
End Slices % 18c +f 
COED BP Doe xenscccscccceveses 6 
Total Slicing Gain J 
COE: cvntenucegsescckabiael 
TOTAL SAVINGS PER 1,000 LBS 
OLD 
METHOD PRESS 
10/12 Ib. 10/12 Ib. 
Wt. Derined Bacon........... 1,000 1,000 
Full Slices @ 30c............. 937 973 
Wind Slices @ 18C.....ccccccece 50 22 
Berap | Ge. ncccccccccccccccce 8 5 
Total Slicing Gain............ 995 1,000 
BADE oaccceserinenesteseninan $5.53 $ .87 


TOTAL SAVINGS PER 1,000 LBS..........+.--++- 














OLD 
SAVING METHOD PRESS SAVING 
8/10 Ib. 8/10 Ib. 
eoccce 1,000 1,000 eseees 
934 970 $10.80 
54 25 5.22¢ 
8 5 -18° 
996 1,000 5.40 
$5.95 $ .87 $ 5.08 
$10.48 
OLD 
SAVING METHOD PRESS SAVING 
12/14 Ib. 12/14 Ib. 
eoeeee 1,000 1,000 seeeees 
$10.80 938 976 $11.40 
5.04° 47 20 4.86° 
18° 9 4 80° 
5.58 994 1,000 6.24 
$ 4.66 $5.41 $ .87 $ 4.54 
secee $10.24 $10.78 


*These revenue gains for each average of bellies are included in income from full slices and, therefore, 
must be deducted from the latter figure to obtain actual gain in slicing revenue. 





construction features in mind when 
asking for information on these ma- 
chines, but their consideration is per- 
haps of at least equal importance to 
speed of operation, yields and savings. 

Results from the use of an hydraulic 
belly-forming press will vary somewhat 
in different plants, and will depend on 


* skill of slicing machine operator, care 


used in grading the slices and average 
weight of bellies handled in the press. 


Savings By Forming 


In one plant where bacon slices are 
graded very carefully 6/8, 8/10, 10/12 
and 12/14 bacon bellies handled through 
the Tobin Formrite press tested as 
shown in accompanying table. 

Due to the strict grading of slices 
exercised in the plant in question, yield 
of No. 1 slices was probably below that 
which might have been obtained under 
some other circumstances. It should be 
understood in this connection that when 
using older methods the bellies must be 
carefully selected. In these tests, using 
the press, the bellies were taken directly 
from the cooler and were not graded 
for weight and length. 


Not many tests are as yet available 
on the results possible with the hydrau- 
lic forming press in comparison with 
other belly-forming methods. Such tests 
as have been made, however, show a 
decided saving in favor of the hydraulic 
press, averaging somewhere in the 
neighborhood of 75c gain per 100 lbs. 
of bellies sliced. 

It will be noted that while the saving 
as a result of better yield was from 
$5.22 to $6.24 per cwt., the saving in 
labor was from $4.54 to $5.09 per cwt. 
There was no attempt, it is reported, 
to make speed during the test, the press 
being operated at what was considered 
a normal, everyday rate. 


Results on the Tobin Press 


These tests were made with a Tobin 
Formrite press. Packers not familiar 
with this machine will find a description 
of it in the August 13 issue of THE 
NATIONAL PROVISIONER. Cost of power 
for operating the press is stated to be 
4c per hour. Capacity is up to 300 slabs 
per hour. 

Pressure is applied to the belly from 


(Continued on page 51) 





INCREASED YIELDS OF NO. 1 SLICED BACON 


These unretouched photographs show results of forming a belly in the Tobin Formrite bacon press. LEFT.—Side and top view of 
belly before forming. RIGHT.—Same belly after forming. Thickness has been made uniform, both ends have been squared and width 
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does not vary for entire length. 


Page 17 








\ 





. 




















\ 


\ 





\\ 


“ 
\ 





‘\n wwe | Ty 
gAUSA 


y= 












oT 





























Here’s why 


DRY ESSENCE OF 
NATURAL SPICES 


is the only seasoning 


you can afford to use! 


No other seasoning material offers 
you the advantages of D.E.N.S.! Do 
not penalize your product with in- 
ferior seasonings! Investigate Stange 
Seasoning today. It dissolves readily 
and spreads its flavor uniformly to all 
parts of the batch. All pith, fibre and 
foreign matter is removed—anothing 
that does not contribute to the fine flavor 
of the finished product is contained in 
Stange Seasoning. It is simple and 
economical to use, and it builds sales. 


Dry Essence of Natural Spices is 
available in individual spice flavors, 
or in complete seasoning blends for 
all types of sausage, loaves and spe- 
cialties. Ask for samples! 


~~. 








ERE’S a pork sausage that will really “go places” —a pork 
sausage with brilliant sales possibilities and a bright 
future! 


And there are definite reasons for being sure of the profits 
this sausage will bring—it is made of good meats, and seasoned 
with the finest of all pork sausage seasonings—STANGE DRY 
ESSENCE OF NATURAL SPICES. 


Pork sausage made with Stange Seasoning has bright attractive 
color because there is nothing in this modern seasoning mate- 
rial to change the fine color of the meat ingredients. And it 
keeps its bright color longer because Stange Seasoning is free 
from bacteria and gives better keeping qualities! 


Stange Pork Sausage Seasoning is made in blends to meet 
conditions of location, consumer preference, and all other fac- 
tors. Or if you prefer, we can match your present seasoning 
blend exactly in a Stange Seasoning that will give you all the 
advantages of your present seasoning, with none of the disad- 
vantages. Get the details today! 


Wm. J. STANGE COMPANY 


2536-2540 WEST MONROE STREET, CHICAGO, ILLINOIS 


923 E. 3rd St., Los Angeles @ @ © 1250 Sansome St., San Francisco 
In Canada: J. H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ontario 


DRY ESSENCE OF NATURAL SPICES 


JIFFY CURING TABLETS @ NITRITE TABLETS @ JIFFY CASING C 


Individual or Blended @ 


PEACOCK BRAND CERTIFIED CASING COLORS 
OLOR TABLETS @ MEAT BRANDING INKS 





Violet and Brown 
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CONVENIENCE 
FACTOR IN 
MEAT SALES 


What Appeals to Housewife 
Will Sell Best 


are excellent products. They are 

tender, tasty and good looking, but 
above all they are convenient. They 
might possess all of the quality, but if 
they were not convenient it is doubtful 
if they would have met such ready con- 
sumer acceptance. The ease, convenience 
and economy with which they can be 
made ready for serving are the quali- 
ties which make the greatest appeal to 
the housewife. 


Convenience and ease of handling in 
the home are subjects to which many 
food processors are giving much atten- 
tion these days, for of two or more 
products of equal quality the one most 
often selected by the housewife is that 
which can be prepared and served with 
the greatest ease. There is a constant 
trend in food packaging, therefore, 
toward ease of opening, removing con- 
tents or otherwise providing facilities 
for greater convenience in the home. 


T= new ready-to-eat smoked hams 


Packaging Ideas 


Packers and sausage manufacturers 
might profitably give more thought to 
the convenience feature of products, 
wrappers and packages. Ideas along 
these lines, as in the case of the “ready- 
to-eat” ham, offer one opportunity for 
the packer to get his products on a 
more profitable price basis. 

One reason competition in meat sales 
is so keen is because so many products 
are on a common merchandising basis. 
The packer who can get his products 
in a class by themselves—by packing in 
a different manner, processing in a new 
way or increasing the convenience fea- 
ture—can usually ask and get his price. 

“I do not believe packers and sausage 
manufacturers have exhausted merchan- 
dising possibilities by any means,” a 
well-known meat merchandiser said 
recently. “With our knowledge of meat 
processing, package design and selling 
appeals, and the great variety of effi- 
cient and attractive wrapping and pack- 
aging materials available, there is an 
almost limitless opportunity to make 
many meat products: more appealing 
and more convenient to purchase and 
use.” 





Pork Sausage An Example 


Even such a popular and universally- 
used product as pork sausage meat 
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might profitably be given consideration 
in this connection, he pointed out. 
Housewives nowadays don’t always care 
to form patties after sausage meat 
reaches the home kitchen. Therefore, 
processors make the meat into patties 
in the plant, place it in artificial casings 
for convenient slicing or mold it into 
brick form from which patties may be 
made or individual portions may be 
cut. 


Despite the fact that the brick of 
pork sausage meat continues to sell in 
considerable volume, this meat expert 
believes it is not in as convenient a 
form as might be made. Dimensions of 
the brick commonly seen in retail stores 
are approximately equal to those of a 
pound brick of butter or lard. 


To use the meat the housewife must 
either cut slices from the brick or mold 
patties. It may be concluded, due to 
the labor involved in making patties, 
that slicing will be resorted to most 
often. 


Thin Slices Break Easily 


In the case of the brick of conven- 
tional size, the results of slicing are not 
always satisfactory. Due to the com- 
paratively large cross section of the 
brick, the tendency of the housewife is 
to cut the slices too thin, making it not 
only difficult to handle them in the 
skillet, but also requiring considerable 
skill to turn them without breakage 
during frying. 

A brick of smaller cross sectional 
area, therefore, would be more con- 
venient for the housewife. Such a brick 
might be made by dividing the molds 
now in general use for making pork 
sausage bricks with a piece of card- 
board or using molds with but half the 
cross sectional area and including two 
1%-lb. bricks in a package. The two 
bricks might be marketed in transparent 


SLICING PORK SAUSAGE 


Which of the two bricks shown is more con- 
venient for the housewife to slice? 


cellulose wrappers or parchment or in 
window top cartons. 

A brick of smaller cross sectional 
area would be more convenient for the 
housewife and would encourage her to 
cut thicker slices more easily handled 
in the pan and less easily broken dur- 
ing cooking. 


Thicker Slices Easier to Handle 


Pork sausage meat patties usually 
are made 12 to the pound. Each patty, 
therefore, weighs 114 oz. On this basis a 
pork sausage brick weighing 1 Ib. and 
measuring 3 by 8 by 5 in. would be 
sliced into 12 slices, each %p2 in. thick. 


A half-pound brick of sausage meat 
measuring approximately 2.12 by 2.12 
by 5 in. would be divided into 6 slices, 
measuring % in. thick. The smaller and 
thicker slice from the %4-lb. brick would 
hold together better under all condi- 
tions than the thinner and larger slice. 

It might cost slightly more to produce 
and package two %-lb. bricks than one 
1-lb. brick, but this increase would be 
fully justified if greater convenience in- 
fluenced any considerable increase in 
sales of pork sausage meat. 


One Detail of a Difficult Problem 


This is but one illustration, the meat 
merchandiser previously referred to 
pointed out, of possibilities for increas- 
ing meat sales by improving either 
product or package, or both. Even such 
apparently inconsequential details as 
separating the links of pork sausage and 
frankfurts sold wrapped or packaged 
might have a greater influence on sales 
than can be seen at first glance. 
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PACKERS’ CONVENTION 
PROGRAM TAKING SHAPE 


ITH the thirty-third annual 
WY convention of the Institute of 

American Meat Packers only a 
little over a month away, a varied and 
interesting program dealing with perti- 
nent current topics of the meat packing 
business is being rounded into shape. 
The convention will be held October 21 
to 25 at the Drake Hotel in Chicago. 


Discussions by representatives from 
the United States Department of Agri- 
culture, live stock associations, retail 
groups, business organizations, and the 
meat packing industry are being sched- 
uled for the regular convention sessions 
= Monday and Tuesday, October 24 and 


The Institute is planning an annual 
dinner at the Palmer House on Tuesday 
evening, October 25, which will present 
something new and different. Of ex- 
ceptional interest to ladies this year will 
be the dinner dance in the Gold Coast 
room of the Drake Hotel on Monday 
evening, October 24. A _ well-known 
popular dance orchestra and a program 
of acts and novelty entertainment are 
expected to make this year’s dinner 
dance the highlight on the gay side of 


the activities at the annual packer’s 
convention. 

Representatives of the meat packing 
industry often have suggested closer 
cooperation on the part of all units of 
the industry as being helpful to the pro- 
motion of greater progress in the indus- 
try. This year convention delegates will 
hear a discussion on cooperation by a 
representative of another unit of the 
industry—C. L. Farrington, of Indian- 
apolis, president of the National Live 
Stock Exchange. The subject of Mr. 
Farrington’s talk will be “Let’s Co- 
operate Increasingly.” 


An Appeal for Cooperation 


Mr. Farrington is well acquainted 
with the problems of the industry. He 
says: “Thirty-three years of varied ex- 
periences in a stock yards has given 
me some rather definite ideas about the 
relationships that should exist between 
the different elements which compose 
a market. I have found at times that 
there are others who do not have the 
same viewpoints as I have, but by work- 
ing with them and trying to coordinate 
our different ideas into concrete prac- 





An Announcement ° 


OF INTEREST 


TO EVERY MEAT PACKER AND SAUSAGE MANUFACTURER 


As a forward step in our service to the meat packing 
industry, we are pleased to announce the consoli- 
dation of Shellabarger Grain Products Company 
and Spencer Kellogg & Sons, Inc., of Buffalo, N. Y. 
This combination of resources and facilities 
will provide wider opportunities for research, 
development and application of Shellabarger 
Products in the manufacture of sausage and 
specialty products. Management, operating 
staff and sales personnel will remain un- 
changed. Direct all inquiries to Decatur, Ill. 


SPENCER KELLOGG & SONS, iNc., 


SHELLABARGER GRAIN PRODUCTS DIVISION, 2! 


DECATUR, 


Manufacturers of 


SPECIAL X FLOUR..... 
REGULAR MEATONE GRITS ... 


FINE MEATONE GRITS .. . 


+ + « « SAUSATONE 
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tices, I have learned that much good 
usually can be accomplished.” 


Mr. Farrington will be on the pro- 
gram Monday morning, October 24. 


Changing trends of live stock pro- 
duction in various sections of the United 
States, of vital import to all who direct 
packing companies, will be discussed by 
C. L. Harlan, principal agricultural sta- 
tistician of the division of crop and 
livestock estimates, Bureau of Agricul- 
tural Economics, United States Depart- 
ment of Agriculture. Mr. Harlan is 
well known to Institute members, hav- 
ing addressed previous Institute con- 
ventions. 


Analysis of Livestock Map 


His long experience in the Depart- 
ment of Agriculture eminently qualifies 
him to talk on this subject. The title 
of Mr. Harlan’s talk will be “Is the 
United States Live Stock Map Chang- 
ing?” He will speak at the Monday 
afternoon session of the convention pro- 
gram. 

Section meetings will be held on Fri- 
day and Saturday, October 21 and 22. 
Arrangements for one of these, the 
Engineering and Construction section’s 
meeting on Saturday morning, have 
been virtually completed. Allen Mc- 
Kenzie, of Wilson & Co., will be the 
presiding chairman, and H. P. Hen- 
schien, the program chairman. 

In recent years there has been a 
marked advance in the development of 
structural materials for use in meat 
packing plants to promote sanitation 
and reduce maintenance costs. A. J. 
Egan, of Smith, Brubaker, & Egan, will 
discuss some features of these struc- 
tural materials. 


Glass Brick and Concrete 


Some features of glass brick will be 
discussed by a representative of the 
Pittsburgh Plate Glass Co. The use of 
glass brick for structural purposes is a 
rather recent development and _ the 
speaker will outline the advantages and 
methods of erection of this structural 
material and its application to the meat 
packing industry. 

“Concrete Construction in Packing 
Plants” is the subject of a talk to be 
given by Norman H. Withey, of the 
Portland Cement Association. Mr. 
Withey will discuss a series of experi- 
ments which his association, in conjunc- 
tion with one of the meat packing com- 
panies, has conducted to determine the 
durability of concrete made from vari- 
ous aggregates and protected by differ- 
ent surface treatments. The talk will 
be illustrated by lantern slides. 

Concrete failures in meat packing 
plants have presented some difficult re- 
pair problems. J. Q. A. Greene, of the 
Gunite Concrete and Construction Com- 
pany, will state in detail the Gunite 
method of meeting such problems. 

Reservations listing the names of 
company representatives planning to 
attend the section meetings should be 
mailed directly to the Institute at 
Chicago. 
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PACHER’S TAH 
COSTS 


New Federal and State 
Taxes He Must Meet 


of the packer’s cost of doing busi- 
ness. While some taxes vary with 
earnings, others are a constant and in- 
flexible expense, which must be met 
whether volume is large or small and 
operations profitable or unprofitable. 
The packer cannot solve his tax prob- 
lem—as he can some others—by increas- 
ing operating efficiency and correcting 
buying and distribution practices. 
Among the latest items to be added to 
the meat industry’s tax bill are the levies 
imposed under the federal social security 
act and complementary state legislation. 
These are: 


Ter the constitute an important part 


Latest Tax Levies 


OLD AGE RETIREMENT. — The 
packer now pays a federal tax of 1 per 
cent on employes’ salaries and wages 
(up to $3,000 a year) and collects a like 
amount from his employes for the gov- 
ernment. 


UNEMPLOYMENT COMPENSA- 
TION.—The federal and state unem- 
ployment compensation tax system con- 
sists of a tax within a tax. The fed- 
eral government levies on the packer at 
a rate of 3 per cent on his total payroll, 
and allows a credit of up to 90 per cent 
for contributions made to state unem- 
ployment compensation funds; the 
states, in general, at present tax the 
employer’s payroll at 2.7 per cent. The 
net result is that the packer pays the 
federal government at least three-tenths 
of 1 per cent on his payroll and pays the 
state or states 2.7 per cent. 


One Tax That Can't Be Cut 


The packer can do little to cut down 
his expense in connection with old age 
retirement, except to institute an effi- 
cient record-keeping system. The rate 
of the employer and employe taxes rises 
over the next eleven years to a maximum 
of 3 per cent on wages and salaries. 


How Tax Saving Can Be Made 


He may, however, reduce his future 
unemployment compensation taxes by 
earning now the employment merit rat- 
ing which will entitle him to a later re- 
duction in his tax rate. 

The meat industry’s tax bill for un- 
employment compensation will amount 
to around $6,000,000 on 1938 payrolls. 
Desirability of any saving in this con- 
nection will be apparent when it is re- 
membered that $6,000,000 represents 
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almost one-fifth of the total earnings 
reported by 589 packers during 1936, 
and over one-fourth the 1937 earnings 
estimated by the Institute of American 
Meat Packers for companies conducting 
slaughtering operations. 

The opportunity for saving in unem- 
ployment compensation taxes arises 
through the fact that state laws, in one 
form or another, provide that the em- 
ployer’s rate will be reduced in 1941 
(earlier in some states) if his employ- 
ment record has been relatively stable. 


Stable Employment—Lower Tax 


Under many state laws each employ- 
er’s taxes or “contributions” are credited 
to a separate account and benefits paid 
out of this fund to any of his former 
workers who may be unemployed. The 
employer’s tax rate is reduced when his 
account equals a certain percentage of 
his total payroll. 

The only way he can secure such re- 
ductions, however, is to stabilize employ- 
ment and thus cut to a minimum the 
benefits paid out of his reserve account. 

While other state laws are less defi- 
nite—promising the employer only that 
his tax rate after 1941 will be deter- 
mined by his employment merit rating 
—all hold out a definite possibility that 
the employer can lower his tax costs by 


- establishing a good record for regularity 


of employment. Since benefits are al- 
ready being paid to unemployed under 
25 state laws—with a consequent drain 
on employers’ reserve accounts or the 


pooled funds—immediate action must be 
taken to secure subsequent savings. 

Present laws promise savings which 
will be worth while. In Illinois, for ex- 
ample, if the employer’s reserve rises to 
12.5 per cent or more of his annual pay- 
roll he pays no contribution to the state 
fund; in Kansas, after 1941, if the em- 
ployer’s reserve is 7.5 to 10 per cent, his 
contribution rate is 1.8 per cent; if his 
reserve is 10 per cent or more, his rate 
is nine-tenths of 1 per cent. 

Conversely, employers who have poor 
records for stability of employment will 
be penalized under some state laws by 
tax rates ranging up to 4 per cent. 

Can meat packers stabilize employ- 
ment and cut down labor turnover so as 
to earn good merit ratings? 


Stabilizing Employment 


The U. S. Bureau of Labor Statistics 
reports that the meat industry’s “total 
separation” rate for 1986—which is a 
combination of “quit,” “discharge” and 
“layoff” rates—was 88.4 per 100 em- 
ployes, compared with 40.3 for all manu- 
facturing industries. The “layoff” rate 
in meat packing during the same period 
was 71.3 per 100 employes, against an 
average for all manufacturing indus- 
tries of 24.7. Meat packing had an “ac- 
cession” or hiring rate of 99.4 per 100 
employes in 1936, against 52.1 for all in- 
dustries. 

While some experts feel that these 
figures give a distorted picture of labor 


(Continued on page 51) 















JOURDAN PROCESS COOKING... .to learn 
the way to better sausage at greater profit. 

The180-degree water cooked frank retains its succulent 
flavor, resists shrink, remains firm and full, in direct 
contrast to the steam cooked frank. 

Get the advantages now of thoroughly cleansed sausage 
cooked without handling. Cook and color in one oper- 
ation under full automatic control with the JOURDAN 
PROCESS COOKER. Write today for complete details! 


Manufactured under the following patents: No. 1,690,449 dated Nov. 6, 1928 and 
No. 1,921,231 dated Aug. 8, 1933. Other Patents Pending. 


JOURDAN PROCESS COOKER CO. 


814-32 W. 20th St. - - Chicago, Ill. 


Western Office: 3223 San Leandro St., Oakland, Calif. 


WASTING PART OF YOUR 
SAUSAGE INVESTMENT? 


The answer is an emphatic 
YES if you're still using the 
old-fashioned steam box! You 
have only to make the sim- 
ple two-frankfurt water-ver- 
sus-steam test to understand 
the real significance of 








EVERY SINGLE BITE AS DELICIOUS AS THE TEMPTING 
AROMA OF THE HAM. . 


Nothing whets the appetite like the rich aroma of a well prepared ham. 


You’ll never let your customers down, if your hams are cured with the 
NEVERFAIL 3-Day Ham Cure - because the flavor goes in with the cure, 
into every last fibre and morsel, and is just as delicious and savory as the 
tantalizing fragrance that comes to you when you prepare a NEVERFAIL 
Ham. And your customers won’t let you down, either. They’ll order. . . 
and re-order! 


For hams that are always deliciously tender, mild and uniform in color, de- 
pend on the NEVERFAIL 3-Day Ham Cure. It specifies 10% pickle added to 
produce hams that are juicy yet firm. . . hams in which the natural bind- 
ing qualities of the meat are fully retained. 


Let us show you how you can actually cut production costs while boosting 
the quality of your product with the NEVERFAIL 3-Day Ham Cure. We’ll 
gladly make a demonstration in your own plant. Write us! 


WE LEAD.... Others Must Follow! 
H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 
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PROCESSING POINTS 


for the trade 


Making Knackwurst 


Knackwurst or knoblauch is a varia- 
tion of the frankfurt type of sausage. A 
Midwestern sausage manufacturer asks 
how it is made. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you supply us with a formula and processing 
directions for making knackwurst? 


A sausage manufacturer making 
wieners or frankfurts should have small 
difficulty in producing knackwurst since 
the same meat formula may be used, 
adding about 2 oz. of garlic for each 100 
Ibs. of meat. Meats are chopped and 
cured in the same way as in making 
regular frankfurts with the following 
seasoning ingredients: 


6 oz. white pepper 

2 oz. coriander 

1 oz. nutmeg or mace 

1 to 2 oz. garlic or % to % oz. 
garlic powder or % to 1 oz. 
garlic juice. 


Ready-prepared seasonings or spe- 
cially-prepared seasonings, as manufac- 
tured by reputable firms, will assure 
convenience and uniformity in making 
this product. 

Stuff meat mixture in beef rounds 
and tie off with twine about every 4 in. 
into single lengths, without cutting cas- 
ing at any point. Stuffed sausage is cut 
only when necessary to make a speci- 
fied weight in packing. 

Begin smoking at 110 degs. F. At end 
of an hour raise smokehouse tempera- 
ture gradually to 160 to 170 degs. and 
carry for about 1% hours. Cook for 15 
to 20 minutes at 165 degs. and chill 
with cold water after cooking. 


Knackwurst is also stuffed in special 
artificial casings. These are removed 
after processing, resulting in a jacket- 
less knackwurst. 


RIBBING BEEF 


A Midwestern pork packer asks for a 
description of the process of quartering 
or ribbing a side of beef. He writes as 
follows: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us how beef sides are quartered 
“Chicago’’ style? When is this done? 


Beef to be shipped is ribbed or quar- 
tered at the loading platform after it 
has been chilled for the proper length 
of time. The length of the chilling pe- 
riod depends on the weight of the cat- 
tle and the number of ribs to be left 
on the hindquarters. In the “Chicago” 
method of ribbing, one rib is left on the 
hindquarter of beef. 


Week Ending September 17, 1938 








Carcasses quartered in this manner 
may be ribbed, if absolutely necessary, 
after 24 hours of chilling. Carcasses 
quartered with more than one rib on 
the hind, such as those for Boston and 
other Eastern markets, require a mini- 
mum of 48 hours of chilling. These 
are usually selected from the heavier 
weights. 


In general, all carcasses should be 
chilled for 48 hours before being ribbed. 
Those weighing 900 lbs. and over re- 
quire an additional 24 hours. Unless 
the carcass has had time to become thor- 
oughly chilled and set the meat will fall 
away from the ribs. 


In ribbing, the operator follows 
closely the top part of the lower rib on 
the plate without uncovering it, com- 
ing gradually down between the upper 
and lower rib to the point at the back- 
bone. where the vertebrae are thinnest 
and bringing the knife across levelly. 
The backbone should be sawed through 
level with the eye of the beef. 


Leaving one or more ribs on the hind- 
quarter serves to hold the flank dis- 
tended, gives the hind a full or rounded 


BOILED HAM 
SHRINKAGE COST 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the . 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table b 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10¢c stamp. In large quantities, 
please write for prices. 





The National Provisioner: 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on ‘‘How to 


Figure Shrinkage Cost in Making Boiled 
Hams."’ 


| OT See ree ee eer 


Enclosed find e@ 10c stamp. 











appearance around the flank, and aids 
air circulation over the inner walls. 
Since the “eye” of the quarter, showing 
a cross-section of the meat and rib, is 
so important a factor in display and 
sale of the beef, the ribbing must be 
carefully done. 


CAUSE OF SEEDY BELLIES 


Loss in trimming bellies for seed is, 
in gilts, around 16 per cent of the aver- 
age square-cut belly weight. An East- 
ern packer wants to know the cause of 
seed in bellies. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us something of the cause of seedy 
bellies? We find both black and red seed in bellies, 
but notice that the black are more frequent in gilts 
(although we find some in barrows) while we don’t 
find any red seed in barrow bellies. 


According to a study made by the 
Institute of American Meat Packers 
and the University of Wisconsin experi- 
ment station, black and red seed are due 
to two distinctly separate causes, al- 
though they both occur in the mammary 
gland region and are sometimes found 
together. 


Black seed is caused by coloring mat- 
ter which has the same origin as the 
black pigment in skin and hair. This 
black pigment forms dark patches in 
the mammary gland. Black seed is 
found exclusively in black hogs or hogs 
having a black strain in them; it is 
found in black, black and white and red 
gilts, and in some black and black and 
white barrows. It is not found in white 
hogs and only to a limited degree in 
spayed gilts. 


Occurrence of the black seed depends, 
therefore, on presence of a black strain 
in the hog; its extent depends some- 
what on the sex of the hog and the 
stage of development of the milk glands 
of the animal. 


Red seed (and related pink and white 
seed) is due to congestion of blood in 
the mammary gland of female hogs and 
is connected with the gland’s activity 
and condition. It is not found in bar- 
rows. Further development of the gland 
makes it necessary to trim off more of 
the belly. After farrowing the gland 
is soft, flabby and tough and the belly 
no longer suitable for better grades of 
bacon. 


There is little that can be done to 
reduce the loss in trimming bellies for 
seed. Trim can be made more accu- 
rately if the bellies are placed on the 
table with the skin side up. The opera- 
tor can then make his exploratory trim 
closely and if no seed is apparent he 
need trim no more. 
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TO ASSURE SAFE , ECONOMICAL STORAGE- 


dade SORKBOARD 


pa cold storage demands thor- 

GS uchiy reliable insulation. That’s 
why so many plants choose Arm- 
strong’s Corkboard, standard insu- 
lation for more than thirty years! 


Corkboard is efficient. Because it 
resists the moisture that is always 
found in working with low tempera- 
tures, it keeps its efficiency longer. 
Armstrong’s Corkboard is fire-resist- 
ant, strong, and long-lasting. In- 
stallations made twenty, twenty-five, 
and even thirty years ago are still 
giving efficient service. 

Make sure that your cold rooms are 
reliably insulated. Specify Armstrong’s 
Corkboard, for new construction or 
remodeling. And let Armstrong’s Con- 
tract Department help you to get 
an expertly erected job of insulation. 
Write today for complete details to 
Armstrong Cork Products Co., 
Building Materials Div., 952 
Concord St., Lancaster, Pa. 





































Asove:—In Tus Cum, Room Arm- 
strong’s Corkboard helps to hold low tem- 
perature safely. Two layers of 2-inch in- 
sulation on walls and floor, and a total of 
5 inches on the roof assure constant cold. 


Lert:—Beer Stars Cop in this storage 

room of Carlton H. Schmidt, Corfu, New 

York. Floor, walls, and ceiling are guarded 
with Armstrong’s Corkboard Insulation. 


Armstrong’s CORKBOARD INSULATION 
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PLANT 
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A Complete Course for 
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The National Provisioner 
LESSON 6 


British Thermal Unit 


E LEARNED in Lesson 5 about 

the sources from which heat finds 
its way into a cooler. It now becomes 
necessary to determine how the quanti- 
ties of heat from these various sources 
are measured. 


The British thermal unit (B.t.u.) is 
the unit used for measuring heat. For 
all practical purposes it is that quantity 
of heat required to raise the tempera- 
ture of 1 lb. of water 1 deg. F. Just as 
there are several units of measurement 
for distance (such as the inch, foot and 
yard) so are there heat measuring units 
other than the B.t.u. All of the units of 
heat measurement should be memorized. 


A Ton of Refrigeration 


The largest unit is called a ton of re- 
frigeration. However, this has no refer- 
ence to 2,000 Ibs. A ton of refrigeration 
is the equivalent of 288,000 B.t.u. It 
also represents the quantity of heat re- 
quired to convert 2,000 lbs. of water at 
a temperature of 32 degs. F. to 2,000 lbs. 
of ice at the same temperature. It is 
determined by multiplying the latent 
heat of fusion of 1 lb. of ice by 2,000 as 
follows: 


144 (latent heat of fusion of ice) 
x 2,000 lbs.=288,000 B.t.u. 


If this ton of ice is frozen during a 
period of 24 hours, the free heat or cold 
used to bring about the change of state 
must be supplied at the rate of 200 
B.t.u. per minute, or 12,000 B.t.u. per 
hour. In bringing the time element into 
consideration, rate of doing the work is 
arrived at. Thus, the 288,000 B.t.u. in a 
ton of refrigeration is divided by 24 
hours in a day, and the result is 12,000 
B.t.u. per hour. Dividing this latter fig- 
ure by 60 minutes in an hour results in 
a rate of 200 B.t.u. per minute. 

It should be remembered that rate of 
work as stated previously must be per- 
formed over the full 24-hour period, if 


Week Ending September 17, 1938 





thestotal of a ton of refrigeration is to 
be produced. 


Refrigeration Capacity Units 


Following are units of refrigerating 
capacity expressed in different units of 
time: 

One ton of refrigeration equals— 


288,000 B.t.u. per day. 
12,000 B.t.u. per hour. 
200 B.t.u. per minute. 
3.3 B.t.u. per second. 


Unit of capacity is always made more 
definite when the temperature or pres- 
sure range under which a machine is 
operating is specified. It is then known 
whether temperatures are high or low, 
although tonnage remains the same in 
either case, 


Rating Refrigerating Machines 


Standard rating of a refrigerating 
machine is the number of standard com- 
mercial tons it performs under certain 
adopted specified standard pressures of 
the refrigerating medium under consid- 
eration. These pressures are: 

Inlet pressure is that which corre- 
sponds to a saturation temperature of 
5 degs. F. 


Outlet pressure is that which corre- 
sponds to a saturation temperature of 
86 degs. F. 

Although we are not yet ready to take 
up the study of the compression ma- 
chine, the foregoing facts are given at 
this time, so that it will be realized that 
set specifications for tonnage conditions 
have been determined, 


Refrigeration tonnages seldom are 
calculated in the higher temperature 
ranges (above 75 degs. F.), but the 
same rules hold as in the case of cellar 
and cooler temperatures. In comfort 
cooling temperatures as high as 100 
degs. F. are encountered, and in indus- 
trial processing temperatures may be as 





QUESTIONS 


For the student to answer. 


If a cooler chills 100 hot beef car- 
casses, how many tons of refrigeration 
are required? 100 hot hog carcasses? 

Eighteen gallons of water per hour 
are used from a drinking fountain. If 
the fountain is in use 10 hours, how 
many tons of refrigeration are required 
if the incoming water is 78 degs. F. and 
it is chilled down to 40 degs. F.? 

What is the equivalent in tons of re- 
frigeration of heat emitted by the boiler 
room smokestack of your plant? Base 
this on your own data. 





high as 300 degs. F. Tables have been 
worked out for all temperatures. 


It makes no difference what type of 
refrigeration is employed; these condi- 
tions remain unchanged. The system 
may be compression, absorption or 
evaporative, and the refrigerants may 
be ammonia, carbon dioxide, Freon or 
any one of a score of others. 


Refrigerating Effect 


The refrigerating effect of any liquid, 
like brine or water, is the difference in 
the amount of heat in the liquid before 
it enters the refrigeration process and 
after it leaves it. For example, if brine 
enters a coil at 20 degs. F. and leaves it 
at 25 degs. F. the difference of 5 degs. 
F., or the so-called split, gives a meas- 
ure of the refrigerating effect. 

If the refrigerant goes through the 
latent heat stage—that is, if it enters 
the coil as a liquid, evaporates and 
leaves as a gas—then the latent heat of 
evaporation must be taken into consid- 
eration, and added to the difference in 
leaving and entering temperatures. 
When making calculations of this type, 
total heat contents of liquid and vapor 
are subtracted to get the net results. 


Lesson 7 will discuss “TRANSFER OF 
HEAT.” 





REFRIGERATION NOTES 


Bonifay Ice Co., Bonifay, Fla., is 
planning a cold storage and meat curing 
plant of 200,000-Ib. capacity. 

Boston, Ga., will include a dry cold 
storage plant and meat curing plant as 
part of a projected $225,000 building 
program. 

Alliance Cold Storage and Packing 
Co., Alliance, O., will rebuild portion 
of plant destroyed recently by fire. 

King-Wallace Meat and Cold Storage 
Co., Port Orchard, Wash., was recently 
incorporated with $10,000 capital. 

P. A. Scurich & Sons, Watsonville, 
Calif., are erecting a cold storage plant 
and packing house addition costing 
about $16,000. 

Cold storage plant at the State Docks, 
Mobile, Ala., will be further improved 
at a cost of $14,000. 

WPA officials have been given author- 
ity to construct a cold storage and meat 
curing plant at Hinds County Agricul- 
tural High School and Junior College, 
Jackson, Miss. 

The city of Oxford, Miss., will build 
a cold storage plant at the approximate 
cost of $38,000, financed by bonds sup- 
plemented by a government grant of 
$17,000. Plans indicate a floor space of 





Order this “economy-dividend” 
with your next refrigerated truck 





@ If you’re in business for profit, you must econo- 
mize. Particularly necessary are operating economies. 
And every time you save operating expense, you pay 
yourself a yearly “economy-dividend.” This is why 
so many truck operators use Dry-Zero insulation. It 
results in maximum refrigeration efficiency, at lowest 
possible expense. . 
PROVED BY PERFORMANCE 

Builders in the transportation field have accepted 
Dry-Zero as a standard of insulation efficiency. It is 
used in a majority of refrigerated motor trucks and 
in 8 out of 10 refrigerated railroad cars. 

Over a million household refrigerators are also 
insulated with Dry-Zero. In every case of exacting 
demand for insulation efficiency and economy, Dry- 
Zero has won approval of engineer, builder, and user. 

Unless you use this insulation, you will waste 
refrigeration and increase operating expense. Get the 
facts! Investigate Dry-Zero before you buy your next 
truck body. 

Ask any refrigeration engineer, body builder, or 
motor truck manufacturer about Dry-Zero insula- 
tion. Purchase Dry-Zero insulation from local body 
builders. 





INSULATION PROTECTION — John C. Dix Son & Co., Inc., 
Memphis, Tenn., built this trailer for Abraham Bros. Packing 
Co., Memphis. Dry-Zero insulation is used to give maximum 
protection to the load and to keep refrigeration expense at a 
minimum. Ask your body builder about Dry-Zero. 








DRY-ZERO CORPORATION * CHICAGO * TORONTO 
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“TRUCK REFRIGERATION 


WILL POSITIVELY INSURE YOU 
AGAINST THE SPOILAGE, TRIMMING, 
DISCOLORATION AND SLIMINESS 
OF HOT WEATHER DELIVERIES 
Y 


_ KOLD-HOLD CM 
Quick Action Freezing Units 


are ideal for Locker Plant applications. They have an exceptionally 
high rate of thermal conductivity for quick freezing, or rapid cool- 
ing, as desired; and offer many advantages over ordinary coils or 
evaporators. Frost collects less rapidly on their smooth surfaces 
and may be quickly and easily removed with a stiff brush without 
shutting down the plant. May be used as shelves or suspended 
from the ceiling. Write for the complete facts. 
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KOLD- HOLD MANUFACTURING C 
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LANSING, MICHIGAN 












JAMISON-BUILT METAL- 
CLAD DOORS thwart fire. All 
JAMISON-BUILT DOORS 
thwart escaping refrigeration. 
Do your cold storage rooms 
have the best possible protec- 
tion? Send for free bulletin on 
doors for your plant. 


JAMISON 
COLD STORAGE DOOR CO. 





Jamison, Stevenson Victor Doors J i or tal clad 
»& with pee Re fy steel or 


HAGERSTOWN, MD., U.S.A. _ terne plate tin. Locke 
Branches in all principal cities aii 


CAN YOU AFFORD LESS THAN 


PARISON 


seams, no 
nail heads. 





THE BEST, AT NO PRICE PENALTY? 
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4,578 sq. ft., with a handling room and 
meat, poultry, egg and vegetable stor- 
age rooms, machine room, meat wash 
room, beef chill room, pork chill room 
and office space. 


Hately Cold Storage Co., Chicago, 
plans to erect a 2-story addition to its 
plant. 


WAGE-HOUR WORK BEGINS 


First industry committee to function 
under the federal wage and hours bill 
was announced this week by Adminis- 
trator Elmer F. Andrews. It will even- 
tually recommend the highest minimum 
rate of pay (25 cents per hour or more, 
but not more than 40 cents) that will 
not substantially curtail employment 
in different branches of the textile in- 
dustry. 

The textile industry committee, 
headed by vice president Donald M. Nel- 
son of Sears, Roebuck -& Co., has 21 
members with the public, labor and 
textile employers equally represented. 
The seven employe members include five 
C.1.0. representatives and two A. F. 
of L. members. The employer group 
includes four Southern manufacturers, 
two from New England and one from 
New York. The public group includes 
three Southerners and one New England 
representative. 

The Administrator has announced 
that he intends to go slow in appointing 
industry committees and initiating wage 
determination in different industries so 
that it may be some time before there 
is any activity in connection with meat 
packing. The law’s 25-cent an hour 
minimum and 44-hour maximum work 
week will go into effect on October 24, 
however, for firms engaged in interstate 
commerce or in the production of goods 
for interstate commerce. It is probable 
that the Administrator will announce 
clarifying regulations before that date. 


BUTTER BUYING CONTINUED 


An additional credit of $11,625,000 
by the Commodity Credit Corp. will 
allow the government-supported Dairy 
Products Marketing Association to con- 
tinue its open market purchases of but- 
ter in stabilizing prices. It is expected 
that funds just granted the association 
will be sufficient for buying 40,000,000 
lbs. of butter in addition to the 75,000,- 
000 Ibs. it purchased up to the first 
week in September. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
September 1, 1938, with ences 


Sept. 1, 
Sept. 1, Sept. 1, s¥r “AY. 





1938. 1937. 1933-37. 

M Ibs. M Ibs. M Ibs. 

OO ae 8,212 9.667 
Fryers .... ae 2,297 2.238 
peastese Savccbecainie hare aiid 5,035 4,798 4,230 
ee oovece Ge 12" 223 10,575 
ae peaehe ovece ree 12,312 7,627 
DE. sevetceees . ++ -11,256 10,170 5.576 
Miscellaneous .......... 12,510 13,721 11,682 
Total Poultry ........ 54,992 63,733 51.595 


Week Ending September 17, 1938 


PRODUCE IN COLD STORAGE 
Cold Storage holding of butter, cheese, 
and eggs on September 1, 1938: 
Sept. 1, 
Sept. 1, Sept. 1, 5-Yr. Av. 
1938. 1987.’ 1938-37. 
Mlbs. Mlbs.  M Ibs. 


Butter, creamery ...... 201,543 184,885 139,958 
Butter, packing stock.. 220 | etre 
Cheese, American ..... 127,979 105,026 97,293 
Cheese, Swiss ......... 6,913 4,915 5.684 
Cheese, brick & Munster 919 1,146 1,364 
Cheese, Limburger .... 1,214 934 1,114 
Cheese, all other 

SE a b500nn0sone 13,318 10,626 7,860 
Eggs, shell, cases...... 5,950 8,390 7,930 
Eggs, frozen .......... 125,056 160,258 119,180 


Frozen, case equivalent. 38,573 4,579 3,405 
Total case equivalent 
both shell & frozen.. 9,523 12,969 11,335 


FINANCIAL NOTES 


Safeway Stores, Inc., has declared a 
dividend of 25 cents on common stock, 
payable October 1 to shareholders of 
record on September 19. 

A dividend of 33% cents has been de- 
clared by Rath Packing Co., payable 
October 1 to shareholders of record on 
September 20. 


Directors of Geo. A. Hormel & Co. 
have declared a quarterly dividend of 
37% cents on common stock, payable 
Oct. 15, on which books close Oct. 1. 
A quarterly dividend of $1.50 was also 
declared on preferred A stock, payable 
Oct. 15. Books close Oct. 1. 

John Morrell & Co. has declared a 
dividend of 50 cents on common stock, 
payable Oct. 24. Books close Sept. 26. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Sept. 14, 
1938, or nearest previous date: 


Sales. High. Low. ——Close.—— 


Week ended Sept. Sept. 
Sept. 14. —Sept. 14.— 14. ° 
Amal. Leather. 1,400 2% 2 2 2 
SS. Pee 17% 17% 17% 18 
Amer. H. & L.. 4,600 35 3 8% 4g 
Do. Pfd. .... 1,400 22% 22 22 24 
Amer. Stores.. 500 7™% 7 7 
Armour Ill. ...20,300 5 4hy 4% 5 
Do. Pr. Pfd 800 45 43 43 47 


Beechnut Pack. 200 110 110 «110 ~= 114% 


Bohack, H. C. 500 2 2 2 2% 
ks TU cess alee ees one ee 14 
Chick. Co. Oil.. 600 14 13% 13% 15% 
Childs Co. .... 4,800 8% i” 7% 9% 
Cudahy Pack... 1, = 14 13 14 15% 
Do. Pfd. .... 58 58 58 56 
First Nat. Strs. 1, 200 30% 30 30% 31% 
Gen. Foods .... 7,700 384 31 82 35% 
Do. Pfd. .... 300 118% 113% 118% 114% 
Glidden Co. ... 5,600 21% 18 19 23 
a: Ss chew bank . bon eee eee 46 
Gobel Co. ..... 1,500 2% 2 2 2 
Gr, A&P Ist Pfd. 75 121% 121% 121% 124 
Do. New .... 825 52 48 50 61 
Hormel, G. A.. 50 821 21 21 oot 
Hygrade Food.. 100 1% 1% 1% 1% 
Kroger G. & B. 3,900 16% 16% 16% 17% 
Libby MeNeill.. 2,920 6% 6 6% 6% 
Mickelberry Co. 6,900 4 8% 3% 4 
ae ee. sce a cha ae 8% 
Morrell & Co... 100 36% 365% 365% 85% 
Nat. Tea ..... 800 2' 2% 2 3 
Proc. & aoe... 4,800 53% 52% 52% 55 
Do. Pfd. .... 850 117% 116% 117% niet 
Rath Pack, eee 50 24% 24% 24% 
Safeway Strs... 3,800 16% 15% 16 18 
Do. 5% Pfd casa “Soe oes eos 76 
Do. 6% Pfd 110 3=85 85 85 
Do. 7% Pfd. 3 100 99 100 101 
DOG TSE. oc tece vee me ows 1% 
Swift & Co..... 3,700 17% 16% 16% 17% 


Do. Intl. .... 1,000 26% 26 26 27% 
Trunz Pork ... 8 


U. 8S. Leather.. 700 4% 4% 4% oH 


ee eee 1,300 8% 8 8 9 
De. Fe. PERs sees. sae one ees 70 
Wesson Oil ... 900 30 29 29 34% 
De. P88...... 400 9% 9% 9% 80 
Wilson . Co... 8,700 4 q 4 4 

Do. Pfd. .... 400 40% 39% 39% 44 











WESTCO CONDENSATION RETURN UNITS 


Extra efficiency ... extra savings 







«2. you et both when your steam 
plant is 

compact units have only one mov- 
ing part... can’t vapor lock... 
mg head variations automate 
ically. 


MICRO-WESTCO, 


BETTENDOFF, 


estco equipped. These 


Send for facts today. 


INC. 
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PLANT 
OPERATIONS 


Pointers for the super- 
intendent, engineer, 
master mechanic and 
other operating plant 
executives 














Smoking With Briquets 


SE of charcoal briquets in the 

meat packing industry for heating 
smokehouses, firing sawdust and for 
barbecuing meat has been extensive in 
recent years. In a recent survey pack- 
ers reported that they obtained good 
color and flavor with briquets, at the 
same time effecting substantial savings, 
due to acceleration of the drying process 
and reduction in shrinkage. 


Briquets are used in the smokehouse 
in connection with sawdust. They sup- 
ply the heat necessary to heat the smoke- 
house, sweat and dry the meats and 
ignite the sawdust which produces the 
smoke to preserve the meats. The clean, 
dry, smokeless and steady heat which 
they produce accounts for improved re- 
sults reported by users. They produce a 
dry heat because they have a moisture 
content of only 2 per cent, unusually low 
in comparison with other commonly- 
used fuels. 


Heat from briquets has greater ab- 
sorptive and carry-away power. They 
also produce more heat, which is of a 
peculiarly dry type, and the greater in- 
tensity and dryness of the heat expels 
the moisture in meat with a minimum 
effect upon the fats and oils. There is, 
as a result, a substantial saving result- 
ing from the reduction in shrinkage. 


Method of Operation 


Costly equipment is not required for 
burning briquets. The smokehouse fire 
is built directly on fhe cement floor of 
the fire pit or in grates sitting on the 
floor. In large smokehouses two or more 
fires are built for more even distribution 
of heat. Temperature is maintained at 
the desired level simply by adding 
briquets at regular intervals. Sawdust 
is added when the surface of the meat 
reaches the proper condition. Either dry 
or slightly damp sawdust is used. The 
smouldering sawdust creates some heat 
itself, so that the quantity of briquets is 
usually reduced for the smoking process. 

One packer states that when charcoal 
briquets are used, each smokehouse can 
be a drying house, and that steam coil 
installations are unnecessary. Another 
packer has determined that products can 
be dried 30 to 50 per cent faster with 
charcoal briquets than with steam. This 
packer said: “We have found that the 
temperature of a house can be brought 
up to the required point very quickly 
with charcoal briquets. In a number of 
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MAKING CHARCOAL BRIQUETS 


Tests have shown their efficiency in smok- 
ing of meats and sausage products. (Photo 
Ford Motor Co.) 


tests we dried 10 to 14 lb. hams in 4 to 
8 hours, the required temperature hav- 
ing been reached in 30 to 45 minutes.” 

This same packer made a test run of 
93,351 Ibs. of meats of various kinds to 
determine the cost of smoking with 













HANDLE 
for ease of 
operation 


Available with short 
handle as illustrated, 
or with extension 
handle up to 24” long, 
for working from 
either platform or 
floor. 





briquets. He found the cost to be .0222 
cents per cwt. In another plant it was 
found cost of smoking frankfurts and 
round bologna was .0774 cents per cwt. 


Test on Sausage 


A sausage manufacturer made a test 
run with 590 lbs. of large bologna, 530 
Ibs. of minced ham in bladders, 154 lbs. 
of cooked specialties, 115 lbs. of large 
bologna and 554 lbs. of regular minced 
ham. The smoking was done in a three- 
story smokehouse. The test was started 
at 8:35 a.m., with a smokehouse tem- 
perature of 90 degs. F. At 8:55 the 
temperature was 130 degs. and at 9:15 
it was 135 degs. This temperature was 
maintained until 9:55, when it was re- 
duced to 134 degs. This was held until 
10:25, when it was stepped up to 153 
degs. Smoking was completed at 11:30 
at a temperature of 142 degs. A total 
of 38 lbs. of charcoal briquets and four 
shovels of sawdust was used and the 
meats had a firm, attractive finish. 

Bright exterior and good interior ap- 
pearance of sausage and meat specialties 
were reported by a number of packers. 
There was no difficulty with black or dis- 
colored meat. Some report that they 
are using sawdust for only 15 minutes 
to half an hour. This gives an excep- 
tionally bright finish. 

Briquets are particularly efficient for 
barbecuing meat for delivery to wayside 
stands. Meat cooked over briquets is 
free from black, burned crusts and the 
shrink is considerably less than usual. 


ABETTER 
more efficient 


way for marking 


BEEF CARCASSES 


The new Great Lakes Non- 
Electric Roller Brander is 
the Jast word in marking 
equipment for beef car- 
casses. Knife-edge mark- 
ing die cuts a clean, legible 
identifying mark that will 
not smudge or smear. 





No Heat or Electricity Required 
Fast, simple, efficient. 
changed for various grades. 
Great Lakes Nubrown Ink, this marker 
gives an attractive, legible, identifying mark 
with the handsome appearance of a real 
burned brand. Write for full details and 
complete price list! 


GREAT LAKES 


Roller dies easily 
Used with 


Stamp & Manufacturing Co. 
2500 Irving Park Bivd., Chicago, Ill. 


Complete line of ink roller equipment for all meat 


products 
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Modernize Your Drives 
WITH 


Staxzeae XL SPEED REDUCERS 


VER 77 years of spe- 


cialized gear manu- 























facturing experience is 
your best guarantee of 
satisfaction with every 
product bearing the 
famous IXL trademark. 
If you have a speed re- 
duction or gearing prob- 
lem, it will pay you to 
investigate the superior 
advantages offered by 
IXL. 


Consult with our en- 
gineering department — 
no obligation on your 
part. Write today for in- 


formation or literature, 


FOOTE BROS. 


GEAR MACHINE CORPORATION 
5297 South Western Bivd., it. 














Chicago, 





The GRID Unit Heater is a permanent piece of 
heating equipment that can be depended on to 
function year after year without trouble or atten- 
i N TEST AT PITTS- 


tion. A 
BURGH ON A GRID SECTION TAKEN FROM STOCK RE- 
SULTED IN FRACTURING THE SECTION AT 2800 POUNDS 
HYDROSTATIC PRESSURE PER SQUARE INCH. This shows that 
our claims for Grid stability are correct and why maintenance 
cost of Grid Unit Heat is eliminated. What other unit heater 
has such a record? 

Grid is trouble free because it is not affected by electrolytic action. 
In it are no dissimilar metals in contact with steam or hot water to pro- 
duce electrolytic action. THE FIRST GRID UNITS MADE IN.1929 ARE 
STILL USE—WITH MANY YEARS OF SERVICE YET AHEAD OF THEM. 


Write for complete de tails. 





The Unit Heater & Cooler Co. 


Offices in all principal cities Wausau, Wisconsin 


an ee 


Week Ending September 17, 1938 


UNIT 











@ Brings traditional Toledo Accuracy to your 
important repeat-weighing and checking opera- 
tions. Its superior features include: 
Rugged Construction—wide-spaced, super- 
size pivots and bearings. Heavy-duty, self- 
adjusting dash pot. 
Ready-To-Use Anywhere—carrying handle is 
in-built. Scale weighs accurately even when out- 
of-level. Light in weight, compact in dimensions. 
aati Distinctive Design—Lever 
and vital working parts within 
housing. Exterior is polished, 
die-cast aluminum. 


Choice of Models—center- 
tower or end-tower types. Both 
have 1” to oz. indicator travel. 
Sensitive to 1/64 oz. Special 
platters, scoops, etc. for spe- 
cific requirements. 

Write for a demonstration, or 
detailed information. 













y, 


TOLED 
SCALES 


TOLEDO SCALE COMPANY - TOLEDO, OHIO 


ind oer i pai 








Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


WE CALL YOUR CAREFUL ATTENTION 
Let Us Teach You Our Method of Curing 
PRAGUE POWDER PICKLE is a Tenderizing Pickle 


We have carefully approached the problem of 
artery - pumping. We have made a careful study of 
the improvement made in the artery pumped ham. 
We have watched the consuming public take to the 
moist, mild, tender ham. We are convinced and you 
have noticed yourself that the old style ham sales are 
decreasing and the new artery pumped seven-day 
“tender ham" sales are increasing. The ‘‘short-time 
cure’ is advisable. The moist, tender ham is a 
favorite. 


The careful housewife is taking to the ‘Ready to 
Eat" ham, the ‘‘tender smoked ham" and the ‘‘Seven- 
day Cure’’ canned ham. The new ham is moist, mild 
and tender. Ready to cut thick and fry with eggs for 
breakfast. You have a strong desire to ‘‘sell more 
hams.'' You could double your ham sales with the 
PRAGUE POWDER PICKLE method and the BIG 
BOY PUMP. You will do well to ask the Griffith Lab- 
oratories to show you their workable method. 


The Big Boy Pump Places the Prague Powder 


Pickle in the Capillary System 


PRAGUE POWDER Is a Full Boiled Pickle Dried to a soft, 
fluffy salt mass ready to be remade into a second pickle. 
This pickle acts fast 


PRAGUE POWDER 





















Reduce Juice and Jelly 





Why Guess? Weigh Your Pickle 






A TRUE PER- 
CENTAGE SCALE 

BUILT TO LAST A - 
LIFETIME \ 


MOLTEN TIN-DIPPED TO PREVENT CORROSION 





| 





; |] 


FOR GRIFFITH’S 
CANNING ee HAM PRESS 
OR 7 AIR PRESSURE 
BOILED i 

HAMS 








This Artery Pumped Sweet Pickle Ham 
Ready to Smoke, to Can, to Boil 


We believe in artery pumping. The artery 
pumped ham is tender and mild. The artery 
pumped ham may be moist but it suits the house- 
wife. The public demands the tender, moist, 
artery pumped ham. 





THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street ° 


Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Office: 1 Industrial Street, Leaside. Toronto 12, Ontario 
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PROVISIONS and LARD 


Weekly Market Review 











BRIGHTER PROSPECTS— 
Low Stocks, More Hogs 


and Good Outlet 


TOCKS of meat in storage in the 
S United States on September 1 

totaled 433,000,000 Ibs. This was 
the smallest for any period so far in 
1938, and the second smallest on record 
for September 1. This low level pre- 
vailed in spite of the fact that hog 
slaughter so far in the calendar year 
1938 was 2,300,000 head larger than in 
1937, and the August slaughter was 
855,000 head larger than in August, 
1937. 


Part of this is accounted for by the 
quick turnover in hams and the strong 
demand for new processed hams and 
consequent low storage volume of this 
major pork cut, and in part by the fact 
that meat prices are lower, enabling 
broader purchase of all pork cuts. Sup- 
plies of beef and veal have been smaller 


than a year ago, but are still average 
when compared with those of the pre- 
drought years. 

Frozen pork stocks are low. They are 
7,000,000 lbs. under stocks on August 
1; 9,000,000 Ibs. under those of Septem- 
ber 1, 1937, and 37,000,000 lbs. under the 
5-year-average for the period. 

Even sharper declines are evident in 
stocks of pickled meats. Compared with 
a month earlier stocks are 27,500,000 
lbs. less; compared with a year ago 
they are 40,600,000 Ibs. less, and com- 
pared with the 5-year-average they are 
109,000,000 Ibs. less. 

Stocks of dry salt meats declined 
slightly during August, and on Septem- 
ber 1 were only about a million and a 
quarter pounds less. 

(Continued on page 33.) 


SEPTEMBER 1 STOCKS LOWEST OF YEAR 
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Week Ending September 17, 1938 


Pork and Lard Markets 


ARD futures at Chicago opened the 

week with a moderate rise and ad- 
vanced sharply at midweek in sym- 
pathy with grains and cotton oil as 
shorts covered in the face of European 
developments; part of previous day’s 
gains were lost Thursday with the 
market closing 10 to 15 points over 
the preceding Friday. 

Values were unchanged to a little 
lower over last weekend, but were some- 
what stronger to open the week as with- 
drawal of hedges on nearbys continued; 
September was lower but other con- 
tracts advanced. A reaction Tuesday 
was partially offset by fair cash house 
demand and buying prompted by the 
favorable lard stocks and cotton oil 
consumption report. Lard was active 
and sharply higher on Wednesday with 
grains and cotton oil; trade interests 
bought nearbys and short covering de- 
veloped on European war fears. Liqui- 
dating sales in October were readily 
absorbed. Lard was lower on Thursday 
with grains and lessening of the Euro- 
pean tension. 

Cash lard in tierces was quoted at 
7.82% nominal on Thursday and loose 
lard at 7.72% asked; refined in tierces 
was 10.00. 

New York market was steadier with 
fair demand. Prime western was quoted 
at 8.60@8.70c; middle western, 8.60@ 
8.70c; New York city in tierces, 8% @ 
8c, tubs, 844@8 %c; refined continent, 
8% @8%c; South America, 9@9%c; 
Brazil kegs, 9% @9%c, and shortening 
in carlots, 10c, smaller lots, 10%c. 


Hocs 

Hog market at Chicago was a see-saw 
affair this week with prices up 15@20c 
at one time but only 5@10c over the pre- 
ceding Friday on Thursday. There was 
a larger proportion of new crop hogs 
on the market and average weight was 
probably a little under 270 lbs. Market 
topped at $9.45 on Monday, the week’s 
high, dropped to $9.25 on Tuesday; 
Thursday’s top at $9.35 was 5c over the 
preceding Friday. 


EXPORTS 

North American lard exports for week 
ended September 10 totaled 2,061,000 
lbs. and bacon and ham shipments were 
3,870,000 lbs. Spot lard at Liverpool 
was quoted Thursday at 48s, or 1s9d 
over last Friday. A. C. hams were 91s, 
up 1s, and Canadian A. C. hams were 
96s. 


CARLOT TRADING 


Green product was generally un- 
changed to a little higher in carlot trad- 
ing at Chicago during the past week. 
Green regular hams of 14 lbs. and up 









PRESCO PICKLING SALT 





PRESCO PICKLE PUMP 


BOARS HEAD 
SUPER SEASONINGS 


BOARS HEAD 
PICKLING SALT 


PRESCO CERTIFIED 
CASING COLORS — 


NEW PROCESS - F.L.P. 
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SPICE 


for Flavor 


and FLAVOR 
for Sales 


Why gamble on the popularity of 
your products? With Pure Natural 
Spices success is assured, for here 
you have the true spice flavor — 
pungent, zestful, always preferred. 


SPICE 


FOR FLAVOR 
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SPICE TRADE 


ASSOCIATION 





Nutmeg comes from a tree grown in Nether- 
land East Indies and British West Indies. This 
fruit, in appearance the size and shape of a 
peach, is surrounded by a thick husk. Inside the 
husk and wrapped around the Nutmeg is the 
leaf Mace. Ground Nutmeg is used in baked 
goods, sauces, puddings and meats. 
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were in good demand and registered 
gains of % to %c over the preceding 
Friday; lighter weights were steady to 
%e lower. S. P. regulars were offered 
only lightly and firmly held at steady 
prices. There were good inquiries for 
12/14 and up to 18 lb. green skinned 
hams with list steady to a little higher. 
Fair sales on light S. P. skinned hams 
with light offerings. Market for green 
picnics was steady to firm; 6/8 and 
heavier were % to %c up. Light S. P. 
picnics were % to %c higher and bal- 
ance of list was steady. 

Light green square cut seedless bellies 
were quoted % to %c lower this week; 
12/14 and 14/16 were about steady. 
Cured bellies were unchanged. D. S. 
clear bellies advanced % to %c on the 
week with greatest gains on heavy end; 
cash clear bellies on Wednesday were 
10.75 n against 10.25 n on previous Fri- 
day. September bellies were quoted at 
9.45 n Wednesday, or 5 points under 
preceding Friday. There was heavy 
trade in fat backs over weekend and 
early this week; market was firm at 
% to le advance with heavies gaining 
most. 


FRESH PORK 


Fresh pork market at Chicago was 
about steady during past week. Demand 
was good during the period with light 
loins moving a little more slowly at 
midweek and marked down 1c; Boston 
butts appeared about steady. Regular 
pork trimmings continued strong and 
were quoted at 12c; leans were also 
in good demand at higher prices. 

(See page 41 for later markets.) 


Hog Cut-Out Results 


OGS cut considerably better this 
week than a week ago, the first two 
averages in the test on this page show- 
ing a profit and the heaviest average a 
loss of less than $1 per head. Good 
butchers averaged 10 to 15c higher than 
a week earlier and product prices were 
unevenly higher. 


Top for the week at $9.45 was paid 
for hogs on the third day of the period 
and was the highest price paid since 
early August. On the closing day top 
was $9.35, paid for 225 to 270 Ib. 
butchers. Weights under 200 lbs. were 
in less demand than heavier butchers 
and at the close bulk of hogs weighing 
under 200 lbs. moved at a range of $8.75 
to $9.10. 


Percentage of sows included in the 
runs continued to decline although they 
still constituted about one-third of the 
receipts at Chicago. Lightweight kinds 
moved at $7.90 to $8.10 with a few good 
kinds up to $8.25, those moving as low 
as $7 and under weighing 550 Ibs. and 
over. 


Receipts at the eleven large centers 
totaled well above those of a week and 
a year ago. At Chicago and some other 
points the percentage of finished 
butchers weighing 230 lbs. and over 
was small and was a matter of trade 
speculation in view of the plentiful sup- 
ply of corn believed available. 


The test on this page is worked out 
on the basis of Chicago hog costs and 
green product values. 


FALL OUTLOOK BRIGHT 


(Continued from page 31.) 


Stocks of beef continued low. Other 
trimmings and meats in storage for 
manufacturing use showed little change 
from a month ago; were 11,000,000 Ibs. 
above a year ago and 7,000,000 lbs. 
under the 5-year-average for September 
1. This indicates a fairly healthy con- 
dition in supplies of meat for sausage- 
making, as the 5-year-average figure 
was fairly high, owing to liberal sup- 
plies of beef and veal in the period. 


More meat went into cure and into 
the freezer during August this year 
than in August, 1987. Nearly 8% mil- 
lion pounds more pork went to the 
freezer, 15% million pounds more into 
dry salt cure and 19,000,000 Ibs. more 
into pickle cure. This would indicate 
that stocks already in storage were 
drawn on heavily during the month. 


Packers enter their season of normal 
accumulation of pork cuts in excellent 
position. They approach the close of 
their fiscal year with very low inven- 
tories, held at values not particularly 
out of line with current prices. The 
stage would seem to be set for the hand- 
ling of a steadily increasing supply of 
hogs at a fair price to the producer, 
in a volume to yield a fair return to the 
packer, and at prices to the retail trade 
which should insure broad demand for 
all kinds of pork cuts. 

The situation is even more significant 
than shown on chart on page 31, as the 
5-year-level is low because it includes 
years of smallest relative hog supply. . 
































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on Tug NaTIONAL PROVISIONER DaILy MARKET Service, cutting 

percentages taken from actu al tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per ewt. live per per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

180-220 lbs. 220-260 lbs. 260-300 Ibs. 

I ONIN, «5.5, o/s oe os.s.ewie ieee a 14.00 18.8 $ 2.63 13.70 18.8 $ 2.58 13.50 18.7 $ 2.52 
I cde aac. wove cinsnav'as'gs sx selarasareioiie 5.60 12.5 -70 5.40 12.2 .66 5.10 pe 57 
NE MINED so 9.0/6: 000' vo wreeiaiein e Sle 4.00 19.0 -76 4.00 18.8 -75 4.00 18.6 -74 
Lome (lade in)........sccccces 9.80 22.9 2.24 9.60 21.5 2.10 9.10 19.6 1.78 
A er nee ee 11.00 14.5 1.60 9.70 14.6 1.42 3.10 13.4 42 
ee enn arr ee wee ous 2.00 10.0 -20 9.90 9.5 94 
BE AN es i:ad dteiara saa sige woreeees 1.00 5.6 .06 3.00 6.0 18 5.00 7.1 36 
Prmees Ghd jOWIS...... 000 ccsccces 2.50 6.9 x 3.00 6.9 21 3.30 6.9 23 
CER eee are ae 2.10 7.3 15 2.20 7.3 16 2.10 7.3 15 
a 12.40 7.7 95 11.50 » mf .89 10.20 yf -79 
Spareribs Reread Me aa sa wade wae ee es 1.60 13.1 21 1.60 13.0 21 1.50 12.9 19 
ID. 6s a's aca ois 4a oldie amar aes 3.00 10.9 .33 2.80 10.9 31 2.70 10.9 29 
Feet, tails, neckbones............ 2.00 ree 10 2.00 eed 10 2.00 ies 10 
Offal and misc..... Paeiaia aie ee uate acme Seveks .36 inter .36 Beer 36 
TOTAL YIELD AND VALUE...69.00 $10.26 70.50 $10.13 71.50 $ 9.44 

Cost of hogs per cwt........... $ 9.13 $ 9.25 $ 9.14 

Condemnation loss ............ .05 .05 .05 

Handling & overhead.......... -70 .59 51 
TOTAL COST PER CWT ALIVE $ 9.88 $ 9.89 $ 9.70 
UE WN oetees cc ciewece 10.26 10.13 9.44 

ROU MOE Dc ecickciacciankescs: | “SbGvee  . “oblR. 5 deaueee -26 

RO ME SRE G Sis GciNGaccesss -. “Ghactere- «= “\ipeuteu -73 

PE Gs oe occa ek eiesicceare 38 re ee, Bas ne 

PIG BOR TOR ook osc a viccceces -76 : Se ee eee ee 
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Adelmann Ham Boilers 
are made of Cast Alu- 
minum, Tinned Steel, 
Monel Metal and Nirosta 
(Stainless) Steel. 10 
styles, 77 sizes. 





Ham Boiler Washer. 
Thorough — speedy — 
easy washing. Cleans 
any size or shape quick- 
ly and economically. 















All ‘‘STAR’’ 
Performers for the 
HAM BOILING 
and SAUSAGE 
Departments 


ADELMANN 
“The Kind Your Ham Makers Prefer’ 





This Prest-Rite Mold permits 
use of a casing. Adaptable for 
Liver Cheese, Head Cheese, 
Tongue and Ham Bologna, 
etc. 2 sizes. 


Luxury Loaf Containers, fa- 
mous for fine meat loaves, 
used with Viskings to produce 
Blood and Tongue Sausage, 
Head Cheese, Pressed Corned 
Beef, etc. 5 sizes. 





HAM BO I LER CORPORAT I ON Office and Factory, mea Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto, Ont. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 








A HIGH QUALITY NITRITE 
means 
A HIGH QUALITY CURE 


With the introduction of new curing formulas that have 
reduced the curing time of meats, Solvay Nitrite of 
Soda has become increasingly important to the meat 
acker. Present day formulas require a dependable 
itrite of Soda in the cure to insure accuracy and uni- 
formity of the cure at all times. 


Solvay Nitrite of Soda has consistently demonstrated 
its dependability in packing houses. It is used through- 





There’s added zest and eye appeal in sausage ont Se as enna ae Sie } a apd pagent a 
‘ produced. Whether you use Nitrite o a as a straight 

products seasoned with powdered PIMIEXO cure or in a curing salt, be certain that you are a 

.... Brilliance, attractiveness, improved fla- Solvay Nitrite of Soda. It is ye oe by the U. S. 

vor, purity, superiority... . All these you get Department of Agriculture, and the B. A. I., and con- 

with PIMIEXO to help towards quicker, forms to all U. S. Pharmaceutical specifications. Write 

lenges aafes for complete information. 

PIMIEXO is finely powdered and uniform 

with full condiment value. It spreads effi- AW 

ciently without speckling. A superior prod- 


TRADE MARK REG. UV. S. PAT. OFF. 


uct that goes further and costs less. 


Chili Products Corporation, 70. 








NITRITE oF SODA 


SOLVAY SALES CORPORATION 
Alkalies and Chemical Products Manufactured by 
























— A wt The Solvay Process Company 
1841 E. 50th St 520 N.Michigan Ave. gr® 40 RECTOR STREET NEW YORK, N. Y. 
LOS ANGELES, CALIF. CHICAGO, ILLINOIS BRANCH SALES OFFICES: 
' RiBUTED 6 . Boston Cincinnati New Orleans Pittsburgh 
GEO. J. HARBURGER . 105 Hud Ck Me Mk Charlotte Cleveland New York St. Louis 
E ot CAD OER ok D..k Ds bk ri : Chicago Detroit Philadelphia Syracuse 


EBELING- COFFEE -HALI 
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MEAT IMPORTS AT NEW YORK 


For week ended Sept. 9, 1938: 


Point of 

origin. Commodity. 

Argentina—Canned corned beef............ 

Canada—Breakfast bacon . 
—Pork sausage ....... 
—Fresh frozen beef cut 
—Fresh frozen pork bellies 


Amount, 
Ibs. 


CHICAGO PROVISION MARKETS _—___ 
aaa by The National Provisioner Daily Market Service 


FUTURE PRICES 







CASH PRICES 

































=n ree ee a 113 
mo! Perr ree 1,442 
—Smoked pork loins................ 56 SATURDAY, SEPTEMBER 10, 1938. Based on one ee ae Thursday, 
Czechoslovakia—Cooked ham im tins........ 121 Open. High. Low. Close. a 
Denmark—Cooked ham in tins............. 5,296 LARD— REGULAR HAMS. 
England—Miscellaneous canned meat ME ks6 <ase 7.65n Green. *S.P 
PROBUS oc ccccccccccccceccccces 824s Oct. 7.55 7.55b OT Ss. ca us eawle ae en eee 18 18% 19 
France—Liverpaste in tins................ 83 Dec. 7.75 7.715b 10-12 wiv tdve Sk seneneaae 18 18 19@19 
Germany—Cooked ham in tins............. ~» =. ond —_ te 2-76o = Fesehore texayss 4G 
—Smoked sausage .............--- 728 May 1.1122: aa 8.40n oe eet oo a oe 
Selinnt Goat —_ Be Gétacedcwssaen 8,396 CLEAR BELLIEs— 
—Smo! DD seweteeeadns.0s enna s 2,104 4 
—Smoked bacon .........--++sseees 793 Sept. 9.50b a 
Hungary—Cooked ham in tins............. 47,300 Green. *S.P. 
—Cooked picnics in tins........... 30,226 MONDAY, SEPTEMBER 12, 1938. EE sa, Bet adaalane 19% 20 
—Cooked pork loins in tins........ 9,000 LARD— 18-20 FuieaenisenaVeaaieen tat 9% 19 
Irish Free State—Smoked bacon ........... 8.017 a + oa 18% 19 
vA Sept. ... 7. ie wees rae} IG-BO BAMMe ..ccccecesvece 19% 
ey tte e eee e eee e eee teen eee ern es 8.3870 = Oct. ... 7.67 7.75 7or% 1a MA BRED BBE ooo. cccasesnch 19% whine 
ME. 6566: 0.00 cdcencerceneseeneseose 744s Dec. 7.87% 7.90 7.87%ax 
—Mortadella see e cere rereemeeeseeece 1,281 Jan. 7.95 8.02% = 6. 00ax SKINNED HAMS. 
—Smoked ham ..........seeeseeeeees 853 Mar. ... ce 8.4214b G *s.P 
Lithuania—Cooked ham in tins............ 24,332 May ... 8.45 8.52% 8.45 8.52%b 15 10 os a 
‘ : ~ WR ic. osaimecen sanee 2 2 
m ee Se Se rs +e nese 12,596 OL EAR BELLIES— Se aMe cee eee 21% 21 
oland—D. 8. bellies.........eseeeseeeeeee 18,500 o 14-16 21 21 
—Cooked ham in tins............... 763,299 Sept. ... .... tees 9.62%4b oo dnote rear aba 
—Cooked pork loins in tins.......... 2,376 ts Wee be Re Oh hanes Ss . 
—Luncheon meat in tins............ 4,320 TUESDAY, SEPTEMBER 13, 1938. | ee pahehediee ao: 14 15 
jooked sausage in tins............ 2938 =raRD— MRR cy. ca ccank teks cxcad ne 14 
SE GE ES 6 50-0:0:2:0:5:6'0 wins 0.000 0 0% 2.550 8 7.60n 7 NR anata daar Serf: 12% 13 
Uruguay—Beef extract in tins............. 57,456 — ot ‘aan 7.65 7.55 7.65-62% SE, 4:04 ob'o.04:9-40h408 vavany 12% 138 
Dec. 785 175 7. 85ax 30- GB WR. 656 ovis cdecemed 12% 12% 
Mer. — PICNICS 
May 8.42%4b Green. *s.P. 
Sos. snnackcaeeaeeen 18 
CLEAR BELLIES— 
DUE wosnanaehetae ie ae 
PORK PRODUCTS EXPORTS sept. ... 9.45 me Re ee 
Exports of provisions originating in WEDNESDAY, SEPTEMBER 14, 1938. WE... cacsesanenncne ae 10% 
the United States and Canada from LARD— Short Shank %c over. 
Atlantic and Gulf ports: Seat. ... EO = BE vert Tare 85 BELLIES. 
Week Week Nov. 1, Dec. ... 7.90-87% 8.17% 7.87 8.1 (Square cut seedless.) 
‘ omnes - ae “ 1937 to Mar. tee . 02% 8.27% Bose by Green. *D.C 
ept ept ept. 10, eae -° 4 x OD cicacccasenseevouiess 14 5 
1938. 1987." 1938,' ‘May ... 8.50 8.75 8.50 8.70ax RR acl tas aie 1a 1b 
- CLEAR BELLIES— pO ee ee 14 15 
PORK. Sent 9.45n “OR a Rate ahlegee PN a 14% 15 
To bbls. bbls. bbls. ee Se BOTS cccccccccccccccsosses 14 15 
United Kingdom ........ oer 2 Sees 100 THURSDAY, SEPTEMBER 15, 1988. BEAR vrs canervecwessanse oe 1% 14% 
Continent eecesesessesere eeee eeee 519 LARD— *Quotations represent No. 1 new cure. 
WE: avticcenassasaues 619 Sept aii otha sathin t mt D. 8. BELLIES. 
Oct. ... 7.75 7.85 7.75 Clear. Rib. 
BACON AND HAMS. Dec. 7.97% 8. 02% 7.95 rs Ai ae ee ee eee” 11%0n 
Mibs. Mlbs. Mulbs, Jan. .-. ‘oz 8.1 8.05 by INCRE obi pean res ce 11%4n 
United Kingdom ........ 3,681 222 133,070 ae 8°50 18-20 2... cece cece eee eee In 
INIT orci wae cces ces 188 | S| «+ COO 8.57% —_ Coes SOE wo sive s daewosioneewace 10% 10 
West Indies ...... Saeed 1 598 CLEAR BELLIEBS— 25-BO wee cece cece eeeeeee 10% 10 
B. N. A. Colonies........ an ated 66 Sept. 9.90b BRD cecccccscesevessecess 10 10 
Other Countries ..... weer wees an 62 ; 4 eee eee ° ; 
SC a ee ae 3,870 222 186,873 FRIDAY, SEPTEMBER 16, 1938, 
LARD— D.S. FAT BACKS 
LARD. Sept. .. 5. . vee iB ten Bie... vs cackuiseeever ease or eae cunaeanie ) 
M Ibs Mibs. M Ibs. Oct. - 7.92% -8f 8 DR, co avdncdu'ansead 0d0 cer Cisne ar eakeaeehnes 6 
iene iis «sce. 2,088 574 118,485 Dec. ; 8.02% $10, 5.03% 8.07%ax 10-12 ERD RAS PEA BIE ESI REET HEY 7 
pga 23 319 Poe Mar. ... 8.57% 8.57% 8.50 8.50b 2” Naan GROSS OPERA ON SEGRE 
oe Remmi Soas «= May =... 8.55 8.77 8.55 8.624%4b 16-18 PIED Ua TOO The My) same EFS 8 
N. A. Colonies 16 CLEAR BELLIES— , MR snc iacew eta ase hae ace 
Other Countries ......... 84 Sept. ...10.00 10.10 10.00 10.10 ' 
GEE nc cu toukisve soos 2,061 me “So. sted & ly & oon Ok Pane Prema D.B. po a = 
TOTAL EXPORTS BY PORTS. Extra Short Ribs......... 85-45 9n 
Bacon and Regular Plates 6- 8 9 
Pork, ams, Lard. Clear Plates . 4-6 7 
From bbls. M Ibs. M Ibs. I OTe ™@ 7% 
a toe a 348 502 Green Square Jowls..........-+++++++seereeee 9 
“aie ......... oe i ede 3 111 CANADIAN BRANDED BEEF Green Rough Jowls..............000. ™ 
ae Bel ere ee a | 1,448 LARD 
SE shawssavsauae eu aN * . . 
Beef branded in Canada during July, Prime Gteam, CAG... .cccccccscvcccccece Toate 
Total Week oo 3,870 2,061, 1938, totaled 3,207,617 lbs. compared Prime Steam, MERE apes etnvenny c 7.72 ax 
"re xe . ‘ a 732 : . Neutral, 8 CheFCOB. cic cece ccccccceee 3 n 
Smacks age el) ido) 28%2 ~~ fet with 8,569,526 Ibs. in the same month of Raw Leaf .......000.00cscssocns 7.75 on 
Cor. week 1987...... tees 222 893 1937. Of this total 1,258,072 lbs. were 
SUMMARY NOV. 1, 1937 TO SEPT. 10, 1938. red brand and 1,949,545 Ibs. blue. 
1937-1938. 1936-1937 
Pork, M i ia amanda mee" 124 on 55 
Bacon an ams, M Ibs. 136, 873 5 
Sok Wee .o eee. “135,789 U. S. MEATS TO CANADA 
July, July, 
CHICAGO PROV. SHIPMENTS 1 ep 
Provision shipments from Chicago for Beef ............-..eseeeeeee 1,929 2,234 
week ended Sept. 10, 1938, were: We ONE BWM soc sce ceceseus 609,382 1,296 
LARD AND GREASE EXPORTS reg eee: a 
° ee revious same 
Exports of lard from New York City, Sept. 10. Week. Week '37. ie ao Deven acer . = . 2s 
n Perr er err « 5 
week of Sept. 10, 1938, totaled 502,330 Cured Meats, Ibs.. -18, 836,000 16,848,000 14,214,000 | one Papen 
lb il : 6 Ib Fresh Meats, Ibs.. .43,960,000 48,575,000 31,200,000 - Lard ....e--eeeeeeee reer eeees . 
s.; tallow, none; greases 146,400 lbs. Lara, Ibs. ......:: “40°987,000 2'494'000 7,648,000 Lard compound .............. 5,409 482 


Week Ending September 17, 1938 








CONTROL 


@ Reduce Heating Costs 15 to 40% 
@Increase Output of Workers 
@ Improve Quality of Your Product 


@ Fuel Savings Alone Often Pay 
Back the Cost of POWERS 
Control in 1 to 3 Years 







4 YEARS OF TEMPERATURE THE POWERS REGULATOR CO. 
AND HUMIDITY CONTROL 2725 GREENVIEW AVENUE, CHICAGO, ILLINOIS 
OFFICES IN 47 CITIES + SEE YOUR PHONE DIRECTORY 


you’Le PROFIT witn 
VIKING SIMPLICITY 











“Tricky” details have never been a part of any 
Viking Rotary Pump. The famous Viking Principle 
consists of only 2 moving parts . . . it’s amazingly 
simple. Yet no rotary pump manufacturer has ever 
been able to equal its standard of efficiency. 


But this is not news to the Meat Packing Industry. 
Viking has been their choice for years. In the han- 
dling of liquid and semi-liquid packing house prod- 
ucts they have never been able to duplicate Viking 
efficiency. Find out today how YOU can save with 
Viking simplicity. Write for bulletins. 














VIKING 


PUMP COMPANY 
CEDAR FALLS - - - IOWA 
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There Is A “WILLIAMS” Mill For 
Every By-Product— 
Grinding Job 


The WILLIAMS “AK” 


grinder made equals the 
mae for grinding meat scrap, 
over wor tankage and similar 
pee cts. Not only will it grind 
igh an content material to 
8, 10 and 12 mesh fineness, but 
it also does so with less power 
o eaten pe Rogan cooler 
an by any other m 
. omens GRINDING chisel “ge hammer cot trough 
and grin ess effort an 
© ANTI-DULLING DISCS have no trailing edge to rub, 
@ CHISEL EDGE HAMMERS heat by friction and cause the 
@ QUICK CHANGE SCREENS grease to flow. 









FEATURES INCLUDE 


© HINGED COVER Nine sizes of the “AK” grinder 
@ GREASY CRACKLINGS DO are available for every by- 
NOT CLOG product grinding job. 


@ Write for Bulletins Today @ 


THE WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth St. - $T. LOUIS, MO. 
Sales Agencies in All Principal Cities Including 


CHICAGO 
37 W. Van Buren 15 Park Row 








PATENT CRUSHERS GRINDERS SHREDDERS 





COOKING TIME REDUCED 


i, to vp By Grinding 
in the 
M&M HOG 


CUTS RENDERING 
COosTSs 
Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 


Sizes and types to meet every form fineness. Ground 
product gives up fat 


requirement. Write for Bulletins. tnd molsture pe. Ran 
MITTS & MERRILL bower, labor. Low 
Builders of Machinery Since 1854 operating cost. In- 


creases melter capac- 
1001-51 8. Water 8t., Saginaw, Mich. ity. 
















QACKINGHOUSE BY-PRODUCTS 


S, 
SDL 
2Shc HAMMER MILLS 


Cut Grinding Costs—insure more uniform 
gtinding — reduce power consumption and main- 
tenance expense— provide instant accessibility. 
Stedman’s extreme sectional ‘construction saves 
Cleaning time. Nine sizes—5 to 100 H.P,— 
capacities 500 to 20,000 lbs. per hr. Write for 
catalog No. 302. 


FOUNDRY and. 
MACHINE WORKS 


A 
504 INDIANA AVE., AURORA, INDIANA, U.S.A. Founded 1834 
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TALLOW.—Moderate trade and a 
steady tone prevailed in tallow at New 
York during the past week. The turn- 
over was estimated at 500,000 Ibs., with 
extra selling at 5%c, delivered, or un- 
changed from the previous week. The 
undertone was steadier, however, as a 
result of strength in some of the oils. 
War fears so far have had little or no 
influence upon tallow markets. 


Tallow producers were reported to be 
in a sold up position with current pro- 
duction not warranting any particular 
pressure of offerings. Consumers have 
been willing takers of tallow at prevail- 
ing levels, but have displayed no dis- 
position to pay up for supplies. 

At New York, special was quoted at 
5%c; extra, 5%c, delivered, and edible, 
6%c in packages. 

Foreign tallow at New York con- 
tinued without change from a week ago. 
South American No. 1 was quoted at 
4%c; No. 2, 4%¢, and edible, 5c, all c.i.f. 

At the London tallow auction this 
week 407 casks were offered and none 
sold. Mutton was quoted at 20s 6d@22s 
6d; beef, 18s@21s, and mixed, 16s 6d@ 
18s 6d. Prices were 6d lower to 6d 
higher than at the last auction on June 
22. 

At Liverpool, Argentine beef tallow, 
September-October shipment, was un- 
changed at 20s. Australian good mixed 
was unchanged at 18s. 


Trade was light in the tallow market 
at Chicago but prices were generally 
steady and product firmly held. Prime 
packers sold from outside at 5%c, Cin- 
cinnati, on Tuesday, and special at 5c, 
Chicago. Edible tallow passed at 6c, 
f.o.b. shipping point. Producers’ ideas 
firmed up at midweek with 5%c asked 
on prime. Special reported sold at 5%c, 
Chicago, and shade over 5c bid for No. 
3 tallow. Edible sold at 6c, f.o.b. ship- 
ping point and drum lot at 6c, Chicago, 
on Thursday. Dealer bid of 5%c, Cin- 
cinnati, reported for prime and report 
of high quality prime moving locally at 
5%c. Car No. 1 sold at 5%c, Cincinnati. 
Chicago quotations, loose basis, on 
Thursday were: 


PE cccuéecescseeesaedecdenns @ 6 
I a oh 0-cesecndiccbessssecscee 5%@ 5% 


PE ID an de ceecteseseoeivevecss 5%@ 5% 
PE EE cccuecseseesGgedeeotensee @ 5% 
Pe: We 6.0405 0nth6msccesneeeeoaben @ 5% 


STEARINE.—The market for oleo 
stearine was quiet and easier at New 
York. There were local and Western 
offerings at 7%c, or a decline of 4c. 

Chicago market for prime oleo was 
quiet and %c lower at 7%c. 

OLEO OIL.—The market was quiet 
and routine at New York with prices 
%c higher to 4c lower than the previ- 
ous week. Extra was quoted at 9%c; 


Week Ending September 17, 1938 


TALLOWS and GREASES 


Weekly Market Review 








prime 9@9%c; lower grades, 8% @9c. 
The Chicago market was quiet and 
steady. Extra oleo oil was unchanged 
at 9%c and prime was 8%c. 
(See page 41 for later markets.) 


LARD OIL.—The market was steady 
and unchanged at New York. No. 1 
was quoted at 8%c; No. 2, 8%c; extra 
9c; extra No. 1, 8%c; extra winter 
strained, 9%c; prime edible, 11%c, and 
inedible, 944c. 


NEATSFOOT OIL.—Demand was 
fair but the market unchanged at New 
York. Cold test was 15%c; extra, 9c; 
extra No. 1, 8%c; pure, 11%c, and 
prime, 9%c. 


GREASES.—A fair demand con- 
tinued in evidence for greases in the 
New York market. Prices developed a 
stronger tone and the market showed 
gains of about %c on the week. Offer- 
ings were lighter and buying of the 
past two weeks apparently cleared up 
some of the pressure on the market. 
With producers in a better position, the 
market was more responsive to buying 
interest. 


At New York, yellow and house were 
4%c asked; brown, 4%@4%c, and 
choice white, 5%c. 

Grease market at Chicago was quiet 
but steady this week. Car fair brown 
grease sold last weekend at 4%c, Chi- 
cago, and car good color yellow at 5%c, 
Chicago. Some off-yellow grease sold 
Tuesday at about market. On Wednes- 
day producers were withdrawing offer- 
ings and talking higher prices. Tank 
hard yellow grease sold Thursday at 
5%c, Chicago basis, and brown grease 
reported moving at the market. Quota- 
tions on Thursday were: 


Cheated WHISS GPORTEs 0c cicccccvccecceces 5%4@ 5% 


A-WHITO STORGS occccccccccccceccccccces @ 5% 
B-wWhite GTERSO ceccccccccccccccccccees @ 5% 
Teliow Geenen, BOGS CEB vccvcccscctes @5 

Yellow grease, 15-20 f.f.a.......cseeeees 4%@ 4% 
BrOWR GTORBO .ccccccccccccccccccccccce 4%@ 4% 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, September 16, 1938. 

Dried blood has been selling at $2.75 
per unit, f.o.b. New York, with pro- 
ducers well sold up. 

Both unground feeding and ground 
fertilizer tankage have been selling at 
$2.60 & 10c, f.o.b. New York, and nearby 
local shipping points. 

Dry rendered tankage is a little lower 
in price but the market here is well 
cleaned up. 

The demand for fertilizer materials is 
slow at the present time and buyers have 
assumed a waiting attitude. 


BY-PRODUCTS MARKETS 


Chicago, Sept. 15, 1938. 

By-product markets showed some 

activity in the past few days, apparently 
in sympathy with other markets. 


Blood. 


Last sale of blood reported at $2.90, 
Chicago freight. 


Unit 
Ammonia. 


@2.90 


Digester Feed Tankage Materials. 


Little change in the market on feed- 
ing tankage. Recent sale reported at 
$2.70 with additional bids at this price. 
Unground, 11 to 12% ammonia. ..$2.60@2.70 & 10c 
Unground, 6 to 10%, choice quality 2.85@3.00 & 10c 
Liquid stick @1.75 


Unground 


setae w eee ereeeeeseee 


Packinghouse Feeds. 


Business in packinghouse feeds re- 
ported good, particularly in latter part 
of current week. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @42.50 
Meat and bone scraps, 50%.......... @42.50 
Raw bone-meal ........scccecsececees @35.00 
Special steam bone-meal............. @37.50 


Bone Meals (Fertilizer Grades). 


Demand good for the 3 & 50 product, 
slow on the 2 & 26. 


Per ton. 
Steam, ground, 3 & 50........sseee0s $ @25.00 
Steam, ground, 2 & 26......ceceeeees @20.00 


Fertilizer Materials. 


Sales reported on some stray lots of 
fertilizer materials at quoted prices. 


Per ton. 
High grd. tankage, ground, 
1O@1I1IMW AM. .nccccccceccccccseces $ @ 2.50 
Bone tankage, ungrd., low pr., 
POF COM ccccccccccccccccccccccccocs 18.00@20.00 
Hoof meal ....ccccccccevcccccccvcese @ 2.50 


Dry Rendered Tankage. 


Reports on crackling market show 
some desirable material sold at 60c with 
further bids at this price in a broad 
way. Other product quoted at around 
55c. 


Hard pressed and expeller unground, 


per unit protein. .......ceeeeeeeees $ @ .55 
Soft pred. pork, ac. grease & qual- 

§ty, COM ccccccccccccsccccccccesece @37.50 
Soft prsd. beef, ac. grease & qual- 

Aty, COM ceccccccccccccecccccersces @27.50 


Gelatin and Glue Stocks. 


Gluestock market spotty. Some sdles 
in a carlot way at the low prices quoted. 
In general these materials in slow de- 
mand. 


Per ton. 
Catt Cette occ ccconeccvcccoentes $18.00@20.00 
Binews, Piasles ...cccccccccccccesecs 16.00@17.00 
Cattle jaws, skulls and knuckles..... 18.00@19.00 
Hide trimmings °....cccccccoscccece 12.00@13.00 
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Pig skin scraps and trim, per Ib., 1.c.1. 


Horns, Bones and Hoofs. 


Fairly good demand for bones and 
hoofs with a few sales on hoofs at $30. 


4c@ 44%4c 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run.............- 27.50@30.00 
Far DOMES ccecccetescecvcecscevecsce @16.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 

Hair market continues quiet and 
nominal. 
Winter coil dried, per ton........... $50.00@60.00 
Summer coil dried, per ton........... 25.00@ 27.50 
Winter processed black, Ib........... 8c@ 9% 
Winter processed gray, Ib............ Ic@ 8c 
GREED GUEIRND ccccsesecccccesscieve 1%c@ 2c 


TALLOW FUTURE TRADING 


MONDAY, SEPTEMBER 12, 1938, 


High. Low. Close. 
September .......... 5.20b 
GOED ovcccccecvene 5.20b 
DEE ecccicceséve 5.25b 
PD - tedhentes es 5.35b 
SEED ecbeeecuvcaes 5.45b 
February éenevesvees 5.45b 

TUESDAY, SEPTEMBER 13, 1938. 

errr 5.20b 
PT nonce seveeece 5.20b 
November .......... 5.30b 
DEE cccccecewce 5.35b 
SEE acd dcaceteves 5.45b 
PED vb ccecevucae 5.45b 


WEDNESDAY, SEPTEMBER 14, 1938 


September .......... 5.20b 
CE ‘oes aves 5.30b 
) Tn Ce 5.60 5.60 5.40b 
January ....... cee ones eoee 5.50b 
DEE Saéescsdoces einen . 5.50b 
THURSDAY, SEPTEMBER 15, 1938 
COGEED vv ecccctvcs 5.25b 
CED wwii snecereses 5.35b 
PUGET cccscosoces 5.40b 
December senbewes 5.45b 
February ...........+. 5.50b 
FRIDAY, SEPTEMBER 16, 1938. 

GORD sisccesdscves 5.35@5.50 
November ........... 5.50@5. 

December ..... 5.45@5.70 
January ....... 5.50@5.75 

Sales, 8 lots. 

BASIS NEW YORK DBLIVERY. 
Ammoniates, 
Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, Sept. 

1938 to June 1939, inclusive....... $27.00@28.00 
Blood, dried, 16% per unit.......... @ 2.75 
Unground fish ne, dried, 14% = 

monia, 15% B. L., f.o.b. 

factory, if & te, made......+-. 3.25 & 10c nom. 
Fish meal, foreign, 11% % ammonia, 

WTO Be We Big Gelele Bec ccccccccs @43.50 

Sept.-Oct. shipment ............... @44.00 
Fish se re qettineet, 7% ammonia, 

8% A. P. A., f.o.b. fish factories... 2.75 & 50c 
Soda hed per net ton: bulk, Sept. 

1938 to June 1939 inclusive, ex ves- 

sel Atlantic and Gulf ports........ @27.00 

Sy ME n6cct coveriecssaoune @28.30 

i I Aocaienectuncetesaees @29.00 
Tankage, ground 10% ammonia, 10% 

B. P Mescccteccsevecooeeese 2.60 & 10c 
Tankage, unground, 10-12% ammonia, 

15% B. P. L., Dulk......ceeeeccees 2.60 & 10c 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

es. OO ONG Gillis ec: couecesccst cee & @22.50 
Bone meal, raw, 444% and 50%, in 

BAGS, POP COM, Crh. F.cccccsevccesece @27.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat.......sse0. @ 8.00 

Dry Rendered Tankage. 
Sy MIND os xe beck sccwecews vecces @60c 
Ge ED Seve sb bc se ceeseckeouss @65c 
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FAT MARKETS IN FRANCE 


(Special Report to The Maticnss Provisioner from 
mmanuel Ro EF A. . 12 Rue 
©, Paris.) 


Paris, August 31, 1938 


LARD: Market unchanged. Choicest 
grades of refined Paris pure lard in 
boxes of 25 kilos (56 lbs.) net weight, 
are quoted 640 francs per 100 kilos ($8 
per 100 lbs.) for export (i.e. without the 
interior taxes). 


TALLOW: Market very quiet. Paris 
official quotation for acid melted tallow 
is actually 282.50 francs per 100 kilos, 
naked, against 287.50 at end of July. 
Fine toilet soap-making tallow is at 320, 
and edible grades at 340 per 100 kilos, 
naked. 


VEGETABLE OILS: Market weak. 
Soap-making groundnut oil is quoted at 
392.50 per 100 kilos, naked, against 
412.50 at the end of July. Edible grades 
unchanged. Copra oil 285 francs per 100 
kilos, naked, against 300 at end of July. 


MARGARINE ADS QUESTIONED 


Advertising of Nucoa oleomargarine 
by Best Foods, Inc., was attacked by 
the Federal Trade Commission in a re- 
cent complaint. The commission charged 
that the firm published illustrations 
showing its product colored yellow and 
advertised it as “churned in fresh pas- 
teurized milk,” which the complaint de- 
clared might lead the public to believe 
that the margarine was made from 
whole milk containing all its cream or 
butterfat. Representations that oleo- 
margarine “is a fit food for children” 
and that “wholesome margarine and but- 
ter are equally delicious and nutritious” 
are not true, the complaint charges, un- 
less vitamin A is added to the product in 
sufficient quantity. 





MODERN SOYBEAN MILL 


New soybean mill of Swift & Com- 
pany at Champaign, IIl., which was com- 
pleted in time for the 1937 crop, em- 
ploys the most modern equipment in 
handling beans and producing oil and 
cake. The plant consists of an elevator 
and steam, extraction, meal grinding 
and bagging units, as well as a meal 
storage and office building. 


The reinforced concrete and steel ele- 
vator has a capacity of about 350,000 
bu. and is equipped with a system to 
record temperatures of the beans stored. 
The beans are conveyed from receiving 
pits to a workhouse where they are 
cleaned, dried and cooled and are then 
conveyed or spouted to bins. Dust is 
minimized in the elevator by dust col- 
lecting equipment. 


Beans are brought into the extraction 
plant, automatically weighed and 
ground through a four-roll mill. They 
are dried in rotary steam driers and 
delivered hot to six oil mill expellers. 
These will handle from 18 to 21 tons 
each 24 hours. Presses are equipped 
with new continuous automatic foots re- 
movers, recently developed by French 
Oil Mill Machinery Co. Oil is settled 
in an automatic settling tank before 
going through a filter press and into 
storage tanks. 


Cake is cooled in a rotary cooler and 
ground into meal in a hammer mill. It 
is then bagged or elevated and spouted 
into freight cars. 


HULL OIL MARKETS 


Hull, England, Sept. 14, 1938.—Re- 
fined cotton oil, 20s 6d. Egyptian crude, 
17s 6d. 





COTTONSEED PRODUCTS PRODUCED AND CONSUMED 
As reported for the one month ended August 31, 1938 and 1937: 
COTTONSEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 
Aug. 1 to Aug. 31, 
1938. 


1937. 
United | aaa reacae 261,846 392,622 
GEL. Gaweccesseee 26,882 31,487 
Avkenens rere ry 6,717 5,822 
ee 38,443 51,349 
ee 17,472 41,056 
DE stccerees 20,885 86,885 
ME bestiash i> aen<t 134,372 218,785 
All other states...... 17,075 »238 


Crushed On hand at mills 

Aug. 1 to =, 31, Aug. 31, 
1938. 1937. 1938. 1937. 
222,996 a08.638 370,907 252,603 
22,405, 17,389 16,699 14,379 
17,503 2560 9,422 3.646 
27,921 25,228 25,437 28,449 
10,194 15,301 13,160 25,959 
80,299 22,664 33,087 22.506 
89,374 91,960 221,214 149,697 
25,300 7,311 51,888 7,967 


*Includes seed destroyed at mills but not 332,057 tons and 42,394 tons on hand Aug. 1 nor 2,777 tons 
and 11,034 tons reshipped for 1938 and 1937 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 





On hand 
Season. August 1. 
GE SE ev nvicesdecnnase 1938-39 *34,203,058 
rrr 1937-38 11,141,266 
a Ere 1938-39 486,474,233 
ae 1937-38 441,052,343 
Cake and or. ¥ 1938-39 216,503 
(tons 1937-38 41,952 
Hulls 1938-39 131,156 
(tons) 937-38 43,422 
oO rere 1938-39 479,564 
(running bales) 1937-38 61,547 
Hull fiber ....... 1938-39 30,792 
(500-Ib. bales) 1937-38 1,828 
Grabbots, motes, 1938-39 36,443 
(500-Ib. bales) ......... 1937-38 7,379 





*Includes 11,605,52 


respectiv ely. 


tIncludes 5,215,296 and 2,049,265 pounds held by refiners, brokers, agents, 


Produced Aug. 1 Shipped out Aug. 1 On hand 
to Aug. 31. to Aug. 31. Aug. 31. 
67,603,021 48,913,874 *46,381,823 
52, 


39,286,313 








508 
87,676 
54,151 





1,836 


55 and 6,110,993 pounds held by refining and manufacturing establishments and 12.- 
875,220 and 11, 859, 400 pounds in transit to refiners and consumers August 1, 


1938 and Aug. 31, 1938 


and warehousemen at places 


other than refineries and manufacturing establishments and 7,602,095 and 10,357,515 pounds in transit to 


manufacturers of shortening, oleomargarine, soap, 
**Produced from 59,812,393 pounds of crude oil. 


etc., August 1, 1938 and August 31, 1938 respectively. 
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VEGETABLE 


Weekly Market Review 


OTTONSEED oil futures advanced 

rather easily at New York during 
the past week under the influence of a 
larger August oil consumption than had 
been generally anticipated and fear of 
war in Europe. 

The market was up as much as %c 
per pound at its high point from the 
season’s lows made earlier this month on 
the March delivery. Trade was on a 
broad general scale with buying becom- 
ing excited at times as dispatches told 
of developments in Central Europe. 

Shorts scrambled to cover and new 
speculative buying appeared from all 
directions. A distinctly firmer trend in 
lard had much to do with the upturn, 
as did three days of wet weather in the 
Western cotton belt, which appeared to 
slow up new crop seed and oil movement. 
Hedging pressure made its appearance 
in moderate to fair volume on a scale 
upwards, Refiners sold the later futures 
on a basis of about 150 points over crude 
values. 

Realizing for speculative account was 
quite heavy on the advances, but the 
market appeared to take oil very well. 
However, routine conditions were re- 
tired to the background, and it was 
generally believed that future develop- 
ments in Europe would have much in- 
fluence on the immediate price trend. 


Lard and Grains Higher 


The lard market bulged about %c 
per pound from the month’s lows and 
grains also rose, while the securities 
market was weak. Buying of cotton- 
seed oil on the war scare was apparently 
due to a belief that freight rates and 
war insurance rates would rise in case 
of war in Europe and that this would 
interfere with movement of foreign oils 
to the U. S. There is also a possibility 
that a broader foreign demand for lard 
and even for cottonseed oil might de- 
velop with war, as was the experience 
in this field during the World War. 

Consumption of cottonseed oil in Aug- 
ust amounted to 326,723 bbls. against 
$15,152 bbls. during the same month in 
1937. Visible supply at the beginning 
of September totaled 1,396,400 bbls. 
compared with 1,110,600 bbls. a year 
ago. 

While distribution during August ex- 
ceeded expectations, it was realized by 
the trade that to no little extent the 
distribution of last month reflected a 
cleanup of old orders on refiners’ books. 
As far as new cash demand for oil and 
shortening was concerned, trade con- 
tinued exceptionally quiet during the 
past week, as it has for about six weeks. 
Nevertheless, refiners on Tuesday lifted 
the price of cash oil in tank car lots at 
New York by %c per pound, and were 
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expected to advance prices another 4c 
later in the week. 

Reports indicate that September dis- 
tribution has not been very large thus 
far and the trade is skeptical over the 
September outlook. September consump- 
tion in 1937 ran 394,000 bbls., but it is 
reported that current distribution will 
do well to run above 250,000 bbls. 

COCONUT OIL.—The market was 
quiet but steadier with sellers’ ideas at 
New York at 3%c. On the Pacific coast 
prices were unchanged to a shade higher 
at 2% @2%c. 

SOYBEAN OIL.—Good business 
passed in soybean oil at 5%4c, an ad- 
vance of %c for the week. Further 
buying interest was in the market as 
sellers withdrew. Oil was quoted at 
5% @5 ec, Decatur mills. 

CORN OIL.—Rather nominal condi- 
tions prevailed at New York with prices 
around 7c. 

PALM OIL.—An improved undertone 
was noted in palm oil. Nigre at New 
York was quoted at 2.55c and Sumatra 
oil at 2%c. 

PALM KERNEL OIL.—The market 
was purely nominal at New York on a 
basis of 3.65c. 

OLIVE OIL FOOTS.—Trade was 
quiet at New York with prices steady 
at the 6%c level. 

PEANUT OIL.—Prices were more or 
less nominal at 65¢c. The trade awaited 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., September 16, 1938. 
Cotton oil futures were active on ac- 
count of war news and slow movement 
of seed and crude. Crude was firm at 
6%2@6%c lb., all directions, with seed 
up $6.00 per ton or more since new 
season opened, and tending higher on 
account of a short crop. Bleachable was 
quiet but firm. August consumption far 
exceeded all expectations, and with un- 
certain movements from the Far East 
of competitive oils, and European re- 
quirement of liberal supplies for cur- 
rent and emergency needs, the pros- 
pects are that there will be a continu- 
ance of good disappearance of domestic 
cotton oil month by month. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, September 16, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $21.75. Basis prime cotton- 
seed oil 6%c trading. 


a government announcement regarding 
a peanut buying program this year. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 65,@6%c nominal; Texas 64% @6%c 
nominal at common points, Dallas 6% @ 
6%c nominal. 


Market transactions at New York: 


Friday, September 9, 1938 
‘on —Closing—— 
ow. 


Sales. High. Bid. Asked. 
Sept. . 19 779 766 779 a TTtr 
Oct. . 26 783 ##771 + #£«+174 a trad 
MEWe; sche wale ee 774 a nom 
Dec. . 87 785 1773 178 a trad 
Jan. . 46 785 775 1778 a 780 
A oo ~ dha "Rie ote 780 a nom 
Mar. . 53 793 783 1786 a trad 
rr ee 

Saturday, September 10, 1938 

Sept. . 6 784 775 770 a 776 
Oct. . 11 774 #764 767 a 1770 
BOS ks hana eee 770 a nom 
Dec. . 7 7% T3 Te e.7Th 
Jan. . 6 779 775 775 a trad 
WOR & eada) ieee Foe 775 a nom 
Mar. . 9 787 7883 783 a 784 
CO eee ee 


Monday, September 12, 1938 
Sept. . 19 780 770 1775 a 76tr 


Oct. . 2 776 71 # £=‘1776 a trad 
DRONES. orcas” ataek ie 775 a nom 
Dec. . 14 1783 775 779 a trad 
Jan. . 6 785 780 £780 a trad 
er ee ee 780 a nom 
mae... 66 793 783 788 a trad 
RU. 60k aoa 2000, eee 
Tuesday, September 13, 1938 
Sept.. 12 780 766 780 a 78tr 
Ost. . 17 788 772 788 a trad 
en rh a: 788 a nom 
Dec. . 34 796 778 1795 a trad 
Jan. . 30 796 778 1796 a trad 
Mn. «sugasm kee 796 a nom 
Mar.. 115 9801 787 #1801 a trad 
ee 


Wednesday, September 14, 1938 
Sept.. 20 807 1779 801 a 799t 


Oct. . 71 815 787 #4800 a trad 
WOEG: &:-0iae? eee” Skee 800 a nom 
Dec. . 69 821 792 804 a 805 
oa, 36 817 796 805 a 807 
OMS aac <aeer Sees 805 a nom 
Mar.. 198 827 799 812 a trad 
Thursday, September 15, 1938 
eee 802 784 784 a nom 
MG: Sk Rtas 795 -792 790 a bid 
| Asse oe 800 792 1792 a bid 
, 798 793 793 a nom 
ae 807 801 802 a nom 
Sales, 181 contracts. 
(See page 41 for later markets.) 
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Chicago 


PACKER HIDES.—There was an ac- 
tive demand for steer hides of current 
quality at steady prices during the 
week, while cow descriptions moved in a 
fair way at %c decline. Total sales of 
about 85,000 hides so far represented 
a fair week’s business, considering the 
fluctuating and unsettled markets on 
securities and other commodities occa- 
sioned by European war scares, and 
fairly wide fluctuations in hide futures. 
Exchange operators took a fair share 
of the hides, with sole leather tanners 
accounting for the balance. 


Packers are fairly well sold up on 
July forward native steers, heavy Texas 
and Colorados, and some houses are 
offering only in combination with other 
descriptions. Some widening of the 
spread between steers and cows was ex- 
pected, as the kill of branded cows 
normally increases at this season when 
western cattle come to market, and de- 
mand recently has been running mostly 
to steer hides. 


Total of 15,100 July-Aug.-Sept. native 
steers sold to tanners at 12c, steady. 
Extreme light native steers are rather 
closely sold up, with last trading at 
11%c. 

Butt branded steers of same dating 
sold at 11%c for 7,600. Total of 14,200 
Colorados brought 11c for similar dat- 
ing, with a few Junes included in one 
instance, and 5,300 July to Sept. heavy 
Texas steers sold at 11%c, exchange 
operators being credited with buying 
part of the branded steers. One lot of 
2,000 July to Sept. light Texas steers 
sold at 10%c, also steady, and traders 
bought 3,800 same dating extreme light 
Texas steers at 10%4c. 


One packer sold 2,000 July-Aug. heavy 
native cows at 1lc, or %c down; stocks 
of earlier dating offered at propor- 
tionate discount down to 9c for prior to 
Apr. take-off. Association sold 2,000 
Sept. light native cows at 11%c and 
traders bought 6,000 July forward from 
a packer at 1lc. Association also sold 
1,000 Sept. branded cows at 10%c; 
traders bought 6,000 June forward 
packer branded cows at 10%c, and a 
sole leather tanner was credited with 
taking 16,500 more June to Sept. at 
10%e. 

July forward native bulls are offered 
at 8%4c, and 2,600 more Aug. bulls sold 
that basis at week-end; branded bulls 
offered at 7c. 

Bids were being solicited in one direc- 
tion on about 15,000 July-Aug. 1937 
light native cows which have been stored 
in warehouse, 

The Federal Surplus Commodity 
Corpn. rejected as too low all bids on 
the 107,667 drought hides, mentioned 
previous week. 


LATER: An outside packer sold 6,000 
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July to Sept. native steers at 12c; 1,000 
Aug. light native cows 11c; 10,000 June 
to Aug. branded cows 10%c, steady 
prices. 

OUTSIDE SMALL PACKER 
HIDES.—Tanner buyers seem to be 
showing no great interest in outside 
small packer stock. Killers talk 9%@ 
10c, selected, Chgo. freight, for all- 
weight natives, brands %c less; tanners’ 
ideas not over 9c, to possibly 9%c for 
choice light average hides. 

PACIFIC COAST.—As previously re- 
ported, trading was done on a fair scale 
previous week in the Coast market at 
9%c for Aug. steers and 9c for cows, 
flat, f.o.b. Los Angeles. One small lot 
of 6,000 Aug. small packer hides re- 
ported at week-end at 9c, flat. 


FOREIGN WET SALTED HIDES. 
—Sales of 15,000 Argentine reject steers 
were reported early mid-week at 60 
pesos, equal to 95%c, c.i.f. New York, 
or %ee under price paid previous week, 
due to difference in exchange rate. Later 
8,000 Argentine standard steers sold at 
66 pesos or 10%4¢, as against 65 pesos or 
10%eec price established last week. 

LATER: Sale 1,000 S. & A. cows at 
68 pesos; 1,300 Rosario and 3,000 Rio 
Grande do Sul steers equal to 11%c; 
4,500 S. & A. steers 66 pesos, equal to 
10%ce. 


COUNTRY HIDES.—The country 
market shows no quotable change in 
prices, trading being light and scat- 
tered and the market having already 
anticipated the decline in packer light 
cows to some extent. Untrimmed all- 
weights are quoted 74@7%ce, selected, 
del’d Chicago, top for light average 
stock. Heavy steers and cows dull 
around 7c flat nom. Trimmed buff 
weights offered at 8c. Good trimmed 
extremes quoted 9@9%%c, selected; no 
sales reported yet below 9%c but no 
great interest shown. Bulls nominal at 
5%@6c._ All-weight branded hides 
6% @6 6c flat nom. 


CALFSKINS.—Packers moved prac- 
tically all their Aug. calfskins at close 
of last week basis» 18¢c for northern 
heavies 944/15 lb., 17¢ for River point 
heavies, and 17c for all lights under 9% 
lb. Detroit, Cleveland and Evansville 
heavies sold at 18%c, the usual pre- 
mium, and Milwaukee all-weight pack- 
ers at 17%c. One packer offering a 
small car Aug. lights at 17c; otherwise 
market well cleaned up. 


Last open trading on city calfskins 
was at 13%c for 8/10 lb. and 15¢ for 
10/15 lb.; some collectors report’ no 
offerings and apparently some quiet 
sales have been made during the past 
couple weeks; offerings at these figures 
unsold, although some talk higher. Out- 
side cities, 8/15 lb., around 138%c nom.; 
straight countries 10@10%c flat. City 
light calf and deacons 95@1.00 nom. 


KIPSKINS.—AIl packers moved most 


of their Aug. kipskin production also 
at close of last week at 15%c for north- 
ern natives and 14%c for southerns; 
northern over-weights sold at 14%c, the 
southerns having moved earlier at 
13%c; one packer included brands at 
undisclosed price and another booked 
brands. Two packers offering a few 
Aug. brands at 13c; otherwise, market 
sold up to Sept. 1st. 

City kipskins quoted around 13c nom., 
with market very quiet. Outside cities 
12% @l13c nom.; straight countries 9@ 
9%c flat. 

Packers sold their Aug. regular slunks 
previous week at 70c, steady. 


HORSEHIDES.—Trading slow and 
demand restricted, with prices a shade 
easier. For actual business, good city 
renderers quoted around $2.75 top, 
selected, f.o.b. nearby points, although 
some quote $2.75@2.85; ordinary 
trimmed renderers $2.50, del’d Chgo.; 
mixed city and country lots around 
$2.25, Chgo. 


SHEEPSKINS.—Dry pelts nominal 
at 13@13%c per lb., del’d Chicago. The 
light production of packer shearlings 
makes for scanty offerings in some 
directions, considerable time being re- 
quired to accumulate a car. One packer 
reports moving a small car and couple 
truckloads this week at 60@65c for No. 
1’s and 42%c for No. 2’s, and quoted 
22%4c last paid for No. 3’s, which are 
scarce. Unconfirmed reports in other 
directions of sales at 2%@b5c less for 
some open-wool stock. Last reported 
sale of packer pickled skins was at 
$4.37% per -doz.; not much interest at 
present and offerings at $4.50 per doz. 
unsold. Packer wool pelts quoted around 
$1.35@1.37% per ewt. live lamb. 


New York 


PACKER HIDES.—Last sale of 
July-Aug. native steers was a car New 
England hides at 12%c, being especially 
heavy average; Aug. butt brands last 
sold at 11%c and Colorados at llc. 
Nothing done as yet on Sept. take-off. 
One packer still holding a car each, 
Aug. butt brands and Colorados, having 
declined prices paid others earlier. 


CALFSKINS.—Some further under- 
cover trading is generally credited on 
collectors’ calfskins, but details with- 
held. Collectors’ calf generally quoted 
around $1.00 on 4-5’s, with 5-7’s around 
$1.30, 7-9’s $1.50 and 9-12’s $2.40@ 
2.45; 12/17 kips $2.70@2.75 and 17 lb. 
up $2.95@3.00 nom. Last sale by 
packers was 7-9’s at $1.80; 9-12’s 
quoted $2.65. Sales of 9-12 buttermilks 
reported at $2.10. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Sept. 10, 1938.—Old con- 
tracts: Sept. 10.40@10.53; Dec. 10.61; 
Mar. 10.80@10.85; June 10.83 n; sales 
15 lots. Closing 1@5 lower. 

New: Dec. 11.22; Mar. 11.45@11.50; 
June 11.77@11.80; Sept. (1939) 11.97 n; 
sales 4 lots. Closing unchanged to 5 
lower. 
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Monday, Sept. 12, 1938.—Old con- 
tracts: Sept. 10.55 n; Dec. 10.76@10.78; 
Mar. 10.97 n; June 11.00 n; sales 23 
lots. Closing 15@17 higher. 

New: Dec. 11.37 b; Mar. 11.62 n; June 
11.94 b; Sept. (1939) 12.16 n; sales 29 
lots. Closing 15@19 higher. 

Tuesday, Sept. 13, 1938.—Old con- 
tracts: Sept. 10.40@10.50; Dec. 10.57@ 
10.60; Mar. 10.70 b; June 10.73 n; sales 
130 lots. Closing 15@27 lower. 

New: Dec. 11.20; Mar. 11.40; June 
11.72 n; Sept. (1939) 11.94 n; sales 77 
lots. Closing 17@22 lower. 

Wednesday, Sept. 14, 1938.—Old con- 
tracts: Sept. 10.55 b; Dec. 10.74@10.75; 
Mar. 10.91@10.95; June 10.94 n; sales 
85 lots. Closing 15@21 higher. 

New: Dec. 11.37; Mar. 11.61; June 
11.90; Sept. (1939) 12.14 n; sales 60 
lots. Closing 17@21 higher. 

Thursday, Sept. 15, 1938.—Old con- 
tracts: Sept. 10.55 b; Dec. 10.68; Mar. 
10.85 n; June 10.94 n; sales 31 lots. 
Closing unchanged to 6 lower. 

New: Dec. 11.26; Mar. 11.53@11.55; 
June 11.81 b; Sept. (1939) 12.05 n; sales 
51 lots. Closing 8@11 lower. 

Friday, Sept. 16, 1938.—Old con- 
tracts: Sept. 10.51@10.52; Dec. 10.60; 
Mar. 10.80; June 10.88 n; sales 10 lots. 
Closing 4@8 lower. 

New: Dec. 11.20@11.22; Mar. 11.45; 
June 11.72 n; September, 1939, 12.10; 
sales 25 lots. Closing 9 lower to 5 
higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Sept. 16, 1938, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Sept. 16. week. 1937. 
—_ owes 
err @12 @12 @19% 
wae “Tex. 

ee @11% @11% @19% 
Hvy. butt brnd’d @11 

GOES. -cccce 4 @11% @19 
~ Col. % 

oe000% @11 @ll @19 
Ex- ‘ight Tex. 

GEER, cccvee @10%4 @l1 @17™% 
Brnd'd cows.. @ 101% 10% @l11 @17% 
Hvy. nat. 

COWS ..... @li1 @11% @18% 
Lt. nat. cow @lil 114% @11% @17% 
Nat. bulls... @ 8% @ 8% @14% 
Brnd’d bulls. @ 7% @ 7% @13% 
Calfskins ...17 @18 17 @18 23 @2Tax 
Kips, nat. .. @15% @15%ax @19 
Kips, ov.-wt @14%4 @1l4%ax @17T™% 
Kips. brnd’d. 112% @13 @13ax @16% 
Slunks, reg. @70 @70 @1.10ax 
Slunks, bris.. @40 @40 @45 


Light native, butt branded and Colorado steers 
1c per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. 9 @ 9% @ 9% 14%@15% 
Branded .... 8%@ dl @ 9 14 @15 

Nat. bulls .. 7 @ 7 14 7 @7% 12 @12% 
Brnd’d bulls. 64%@ 7 6%@ 7 11 @11% 
— ; . .13%4 @15ax 13%@15 19 @19% 
EE: sevecce @13n @13 @17ax 
Slunks, reg..60 @65n 60 @65in 95 @1.00n 
Slunks, hbris.30 @3in 30 @35in 35 @40n 


COUNTRY HIDES. 
Hvy. steers... 6%@ 7n 6%@ 7 11% @12 
Hvy. cows .. 6%@ 7n 6%@ 7 11% @12 


ED cwyece @ 8ax 7%@ 8 @12% 
Extremes ... 9 @ 9% 9 @9% 14 @14% 
Bulls ....... 5%@ 6 5%@ 6 @10n 
— ---10 @10% 10%@llax 14%@15 
Ste. ouee 9 @ gig 9 @ 9% @l4 
Bensehides ..2.25@2. 88 2.25@2.90 4.25@5.25 
SHEEPSKINS. 
et nS “Sedews i weseae 44§ “seesaw 
Sml. pkr. 
ee ee ee 
Pkr. shearlgs. 60 @65 60 @65 1.25@1.35 


Dry pelts ...13 @13% 13 @13% 24 @2in 
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FRIDAY'S CLOSINGS 


Provisions 


Lard market backed and filled with 
the political news from Europe. Under- 
tone was firm at weekend. Cash trade 
was fairly good. Chicago lard stocks 
decreased more than expected the first 
half of September. Hog run continued 
comparatively large. 


Cottonseed Oil 


Cotton oil backed and filled, pending 
clearing foreign situation. Trade was 
mixed, hedging moderate, as crude was 
not moving freely. It is reported that 
refiners lifted cash oil prices in New 
York %c lb. this week. Texas crude, 
6%4c bid today; Southeast Valley 6% @ 
6%c. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
Oct. 7.99@7.98 sales; Dec., 8.00@8.07; 
Jan. 1939, 8.04@8.07; March 8.10; May, 


8.18@8.18. Sales 110 lots. Closing 
steady. 
Tallow 
Extra tallow quoted at 5%c Ib., f.o.b. 
Stearine 


Stearine, 7c lb. 


Friday's Lard Markets 


New York, September 16, 1938.— 
Prices are for export. Lard, prime 
western, $8.50@8.60; middle western, 
$8.50@8.60; city, 7% @8%c; refined 
continent, 9c; South America, 9%c; 
Brazil kegs, 9%c; shortening, 10c in 
carlots. 


CHICAGO HIDE FUTURES 


Saturday, Sept. 10, 1938.—Close: 
Sept. 11.15 n; Dec. 11.87 n; Mar. 
11.65 n; June 11.90 n; no sales. Closing 
unchanged. 

Monday, Sept. 12, 1988.—Close: Sept. 
11.15 n; Dec. 11.87 n; Mar. 11.50 n; 
June 11.90 n; no sales. Closing un- 
changed to 15 lower. 

Tuesday, Sept. 13, 1938.—Close: Sept. 
10.95 n; Dec. 11.25 n; Mar. 11.40 n; 
June 11.75 n; no sales. Closing 10@20 
lower. 

Wednesday, Sept. 14, 1938.—Close: 
Sept. 10.95 n; Dec. 11.35; Mar. 11.40 n; 
June 11.75 n; sale 1 lot. Closing un- 
changed to 10 higher. 

Thursday, Sept. 15, 1938.—Close: 
Sept. 10.95 n; Dec. 11.20 ax; Mar. 
11.40 n; June 11.75 n; sales 3 lots. Clos- 
ing unchanged to 15 lower. 

Friday, Sept. 16, 1938.—Close: Sept. 
10.90; Dec. 11.20 n; Mar. 11.30 ax; 
June 11.75 n, 5 sales. Closing un- 
changed to 10 lower. 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at 
the close of trading on September 14, 
1938, with comparisons: 

Sept. 14, Aug.31, Sept. 14, 
1938. 1938. 1937. 
Ibs. Ibs. Ibs. 
eae 67,574,940 70,658,686 66,173,283 


Wee cccarocee 8,519,776 4,126,310 4,001,696 
D.S. Cl. bellies'. 6,915,003 7, 764, 530 8,750,736 
D.S. rib bellies’. 1, 470, 882 1,651,108 867,376 
Ex. sh. cl. sides’. 1,500 1,500 1,700 


4Made since October 1, 1937. 


BRITISH PROVISION MARKETS 


Liverpool, Sept. 16, 1938.—General 
provision market steady to firm but 
slow. Poor demand for hams; lard im- 
proving. 

Friday’s prices were: Hams, Ameri- 
can cut, 91s; Canadian hams (A.C.) 
98s; short backs, unquoted; bellies, 
English, 67s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
89s; Canadian Cumberlands, 91s; spot 
lard, 48s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 


erpool for the week of Aug. 31: 
Aug. 31, Aug. 24, Sept. 1 
1938." 1988. 1987," 
per cwt. per cwt. per cwt, 
American green bellies. .$14.65 $14.70 Nominal 
Danish Wiltshire sides.. 21.48 21.38 22.16 
Canadian green sides.... 19.96 ° 19.95 20.94 

— short cut green 

(cca eee ae 20.77 23.64 
pi refined lard... 10.05 9.98 14.02 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Association 
reports August imports as follows: 


Bacon (including shoulders), cwts........... 19,683 
FERINS,, CWO. 0000006 ccccnvecescnsescoeseeys 28, J 
Lard, tom® ......cccccccccccecvesccssececes 


Approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 


cwts. cwts. tons. 
Ae, BED cccvcvscccecsave 4,360 6,096 142 
SS een 4,428 7,201 105 
BEG. FH 660 cbc cawecaghet 4,557 7,569 92 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to September 16, 1938: 
To the United Kingdom, 32,389 quar- 
ters; to the Continent, 53,011. Last week 
to the United Kingdom, 153,002 quar- 
ters; to the Continent, 38,435. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended September 16, 1938, totaled 896,- 
170 lbs. of lard and 241,340 lbs. of bacon. 
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AUGUST 
LIVESTOCK HILL 


OGS and lambs contributed to an 

upward trend in meat production in 
August. Volume of cattle and calves 
slaughtered was smallest for the month 
since 1934, but was higher than for any 
preceding August except in the three 
war years. While August calf slaughter 
was the smallest for the month since 
1933, it was higher than in any August 
in the preceding 20 years. 

Number of each kind of livestock 
dressed during the month, compared 
with July and with August a year ago, 
was as follows: 


Aug., 1938. July, 1938. Aug., 1937. 


GRONEE  ceccsccce 847,897 820,031 879,632 
GD cccssesze 457,000 436,200 538,000 
TAGS ccccccvces 2,466,949 2,253,530 1,589,570 


1,461,255 1,461,255 


Slaughter of the various classes of 
livestock during each month of the 
packer fiscal year, beginning November 
1, 1937, was as follows: 





CATTLE. HOGS. SHEEP. 
1937, 

November ..... 855,835 3,294,747 1,321,269 
gpeemiber evveee 859,441 3,958,456 1,402,807 
January ....... 829,802 4,200,988 1,552,017 
February ...... 716,147 2,833,046 1,423,533 
BED cccsceces 809,257 2,610,231 1,427,623 
GD ci cccscues 748,620 2,462,091 1,424,933 
May ........... 772,331 2,584,723 1,550,041 
TEMS cocccsccce 815,786 2,533,468 1,485,386 
FF ceccocvscse $20,081 2,253,530 1,461,255 
August ........ 847,898 2,466,949 1,603,398 
Total ..cccces 8,075,147 29,198,229 14,652,262 


Livestock dressed during the first 
eight months of 1938 compared with the 
like period in each of the preceding 10 
years was as follows: 


CATTLE. HOGS. SHEEP. 
BIEB. ncccccccccces 6,359,871 21,945,026 11,928,186 
BE ccccescccccthl 6,456,871 19,645,464 11,345,528 
SEED. cecvctvecoces 6,800,962 21,187,220 10,764,120 


VE STOCK MARKETS 


Weekly Review 











fe ate Ae 6,913,796 29,220,482 10,295,775 
aes 5,475,137 32,009,344 11,330,399 
es 5,018,656 30,026,638 11,977,746 
ERE 5,839,336 28,441,193 11,513,889 
RSPR tS 5,277,425 29,331,018 10,646,201 
| RSAC 5,342,840 31,902,210 9,090,971 
SE. hn thc ne 5,478,054 83,336,812 8,529,859 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during August, 1938, by sta- 
tions: 


Sheep and 
Cattle. Calves. Lambs. Hogs. 
Baltimore. 10,722 2,111 4,001 42,326 
Chicago* . 116,561 27,046 236,559 300,698 
Denver ... 10,192 2,149 50,137 15,109 


Kansas City 59,516 80,074 84,315 99,681 
New York? 35,963 80,671 286,749 162,533 
Omaha ... 60,069 7,860 114,128 73,357 
St. Louis®. 57,563 44,583 73,774 181,902 
Sioux City. 23,805 2,290 52,579 51,826 
So. St. Paul* 54,642 31,356 72,774 123,812 
All other 

stations. 418,864 228,936 628,292 1,415,705 
Total: Aug., 

1938 ... 847,897 457,076 1,603,398 2,466,949 
Total: July, 

1938 . 





820,031 436,265 1,461,255 2,253,530 
Aug., 1937. 879,632 538,372 1,497,898 1,589,570 
Jan.-Aug., Incl. 
1938 ...6,359,871 3,694,171 11,928,186 21,945,026 
1937 ...6,456,871 4,299,242 11,345,528 19,645,464 


‘Includes Elburn, Ill. *Includes Jersey City and 
Newark, N. J. *Includes National Stock Yards and 
East St. Louis, Ill. ‘Includes Newport and St. 
Paul, Minn. 





AUGUST HOG KILL LARGE 


(Inspected hog slaughter in August for six years.) 





Hundred Thousand Head 
5 10 158 2 





HOG COST LOWER 


Average cost of hogs during August, 
1938, at five large markets was $3.50 
to $4.00 per cwt. less than in August, 
1937. The greatest difference was at 
Chicago, where the average was $4.01 
less and the least difference at National 
Stock Yards, Ill., where the price was 
$3.39 per cwt. under a year ago. Aug- 
ust average price at each of these 
markets compared with August, 1937, 
was as follows: 


AUGUST AVERAGE PRICES, 


Aug., 1938. Aug., 1937. 
BED. nttcesscccdsoune $7.76 $11.77 
OT errr 8.45 11.97 
re 7.31 10.82 
E. St. Louis........ ee OB 12.11 
ee EE ots Mac eccenewes 7.41 11.20 


LIVESTOCK AT 67 MARKETS 
Movement during August, 1938. 


CATTLE. 
Local Ship- 
Receipts. slaughter. ments. 


August, 1938 . 1,345,946 749,872 576,631 






July, 1938 ..... 1,128,083 643,612 463,789 
August av. 5 yrs....1 "152,873 909,974 820,981 
CALVES. 

August, 1938 ...... 599,630 353,506 244,593 
July, 1938 ......... 502,308 308,807 194,771 
August av. 5 yrs.... 717,607 473,713 245,986 
HOGS. 

August, veowes 1,797,019 1,323,211 boty 541 
SURF, THE cccccccee -+1,569,570 1,122,212 4,079 


August av. 5 yrs....2,058,357 1,461,226 Si, 586 


SHEEP AND LAMBS. 


August, 1938 ...... 2,663,680 1, ay = 1,494,902 
July, 1988 ......... 1,963,564 978 992,146 
August av. 5 yrs. 3 606,605 1, 119, 834 1,475,918 


CANADIAN INSPECTED KILL 


July, July, 

1938. 19387. 
ED onc biduiensccstapoeanrse 65,170 67,090 
SED Ritietieracee eeeiaeee 61,331 69,642 
ES Pe ere 172,244 243,160 
DED. weducwotederascavouewes 62,832 67,364 

















Detroit, Mich. 


THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KEnn ETT-MURRAY ; 
Buying Sewice 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














W. F. Cunningham, Midway 





Dayton,Ohio § 
Omaha,Neb. Cincinnati, 


Ohio 
La Fayette, Ind. Louisville, Ky. 
Sioux City, lowa 





Indianapol 
Nashville, Tenn. 
Montgomery, Ala. 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., September 15, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota, hogs 
compared with last Friday were fairly 
active; butcher hogs mostly steady to 
10c higher; packing sows, 10-20c up. 
Current prices, good to choice, 200-250 
lb., mainly $8.75@8.90; bulk plant de- 
liveries, $8.85@8.90; few choice, $8.95; 
250- to 270-lb., $8.55@8.80; 270- to 290- 
lb., $8.20@8.65; 290- to 350-lb., largely 
$7.80@8.40; few down to $7.50; 180- to 
200-lb., $8.45@8.75; 160- to 180-Ib., 
$7.35@8.45. Most good light weight 
packing sows, $7@7.35, best scaling 325- 
lb. down, up to $7.45 and $7.50 sparing- 
ly; 350- to 425-lb. packers, $6.55@7.05; 
425- to 550-lb., $6@6.75. 

Receipts at the Corn Belt concentra- 
tion points and meat plants for the 
week ended on Sept. 15: 


This Last 

week. week. 
Fridey, Sept. 9........ . 14,700 15,700 
Saturday, Sept. 10... 15,300 14,100 
Monday, Sept. 12.... . 22,000 Holiday 
DORNER. BHR. Wiccccvccecccvs 14,700 21,200 
Wednesday, Sept. 14.. - 13,600 14,500 
Thursday, Sept. 15... . 13,000 14,400 


CANADIAN LIVESTOCK PRICES 








STEERS, 

Week Same 
ended Last week 
Top Prices Sept. 7. week. 1937. 
IED cacaiw'<: vie 1475 rare $ 7.00 S % $ 9.50 
Montreal .. 6.85 7.25 9.50 
Winnipeg 6.00 6.75 8.50 
Calgary “ eee. ee 5.75 6.25 
Edmonton .. ; 5.50 5.50 6.50 
Prince Albert . 4 5.50 6.00 
Moose Jaw . —— 4.75 6.50 
Saskatoon . 5.00 5.25 5.50 
ee <—ve e 5.50 eeiere 

VEAL CALVES. 
NN cee cals ...$10.00 $10.00 $10.00 
Montreal . 10.00 9.00 9.50 
Winnipeg .. . 8.50 8.00 6.50 
Calgary .. 6.00 6.00 6.00 
Edmonton ... : 6.50 6.50 6.00 
Prince Albert 5.50 5.50 5.00 
Moose Jaw .. 7.00 6.50 5.00 
Saskatoon 7.00 7.00 5.50 
Regina 7.00 7.50 ones 

BACON HOGS. 
Toronto . ore $10.50 
Montreal! 9.75 10.00 
Winnipeg' 9.65 25 9.25 
Calgary 9.00 Rf 8.90 
edmonton 9.00 8.7! 9.00 
Prince Albert 9.25 9. 8.90 
Moose Jaw 9.35 ; 9.00 
Saskatoon 9.25 9. 8.75 
a eee coe eae 9.10 eoee 
1 Montreal and Winnipeg hogs sold on ‘‘fed and 

watered’’ basis. All others ‘‘off trucks.’’ 

GOOD LAMBS. 
Toronto $ 8.75 $ 9.00 
Montreal 8.50 9.00 
Winnipeg 7.50 7.75 
Calgary 6.50 6.50 
Edmonton .. 6.25 6.00 
Prince Albert ».75 7.00 
Moose Jaw .. 6.50 7.00 
Saskatoon 6.00 7.25 
Regina 6.50 ‘nae 








CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, September 15, 1938, 


as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted). 


BARROWS AND GILTS: 
Good-choice: 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. ...... 
200-220 Ibs. ..... 
220-250 Ibs. 
250-290 Ibs. 
290-350 Ibs. 
Medium: 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 


PACKING SOWS: 
Good: 


SPE, 6cccennecgoncews 
350-425 Ibs. . 
a ee ee 


Medium, 275-550 Ibs.......... 
PIGS (Slaughter): 


Good-choice, 100-140 Ibs. ° 
Medium, 100-140 Ibs........ 





Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 


1100-1300 Ibs. 
1300-1500 Ibs. ... 


STEERS, good: 


1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, medium: 
750-1100 Ibs. 
1100-1300 Ibs. 
STEERS, common (plain): 
THO-RIGS TB.. cecsccacs 


STEERS AND HEIFERS: 
Choice, 550-750 Ibs. 
Good, 550-750 Ibs. 

HEIFERS: 

Choice, 750-900 Ibs. 
Good, 750-900 Ibs. ......... 
Medium, 550-900 Ibs. ....... 
Common (plain), 550-900 Ibs. 


COWS, all weights: 


Medium ......... 
Common (plain) 
Low cutter and cutter...... 
BULLS, yearlings excluded: 
OEE. . oh.00cs.0ceweeeweweeoe ee 
Medium . 
Cutter and common 


VEALERS (all weights): 





_. 
Medium . 
Cutter and common 
CALVES, 250-400 Ibs.: 
Choice 
Good .... 
Medium 
Common 


Slaughter Lambs and Sheep: 


SPRING LAMBS: 
reer Creer eee ee, 
Good 


Medium 
Common (plain) 
YEARLING WETHERS 


Good-Choice 
Medium 


EWES (shorn): 


Good-Choice 
Common (plain) & Medium. 


CHICAGO. NAT. STK. YDS. OMAHA. 


$8.10@ 8.85 $ 8.35@ 


8.75@ 9.05 
8.90@ 9.20 
9.10@ 9.35 
9.15@ 9.35 
9.00@ 9.35 
8.35@ 9.10 


8.10 


6.00@ 7.50 


9.75@11.50 
8.50@10.00 


- 10.00@11.25 


8.50@ 10.25 
6.25@ 8.50 
5.00@ 6.50 


7.25@ 8.00 
6.75@ 7.25 
6.00@ 6.75 
5.35@ 6.00 
4.00@ 5.35 


5.75@ 6.75 
5.25@ 5 


8.25@ 3.75 
2.00@ 3.25 


8 
8.75@ 9 
8.80@ 9. 
8.90@ 9. 

9 
9 
8 


R2z 


8.90@ 
8.85@ 
8.35@ 


Dat at 
AANA 


7.50@ 8.00 
6.75@ 7.75 
6.25@ 7.00 


6.15@ 7.00 


8.00@ 8.50 
7.50@ 8.25 


9.75@10.75 
10.00@11.50 


5 


6.25@ 7.50 


9.25@ 10.00 
8.25@ 9.25 


9.25@10.00 
8.25@ 9.25 
7.00@ 8.25 
5.50@ 7.00 
6.00@ 8.75 


5.00@ 5.50 
3,.75@ 5.00 


6.25@ 6.75 
5.25@ 6.50 
4.50@ 5.25 


10.75 only 
9.50@10.75 
8.25@ 9.50 
4.50@ 8.25 


7.50@ 8.75 
6.50@ 7.50 
5.50@ 6.50 
4.75@ 5.50 


n 


Pp wowwA 
SSS23RR 
SDSHHS95 


earn 
oa 
“Aas 
ddA 
Pra 
SRA 


7.40@ 7 
7.00@ 7.! 
6.65@ 7.20 
6.50@ 7 


9.75@11.25 
10.25@11.75 
10.50@12.25 
10.75@12.25 


8.50@10.25 
8.75@10.50 
9.00@ 10.75 
9.25@10.75 


7.00@ 8.75 
7.25@ 9.00 


6.00@ 7.25 


9.50@11.00 
8.25@ 9.50 


8.50@ 10.00 
7.50@ 8.50 
6.50@ 7.50 
5.00@ 6.50 


7.50@ 9.00 
6.50@ 7.50 
5.50@ 6.50 
5.00@ 5.50 


~ 


7.25@ 7.50 
6.75@ 7.25 
6.25@ 6.75 
5.25@ 6.25 
5.25@ 6.50 
4.25@ 5.25 


2.75@ 3.25 
1.50@ 2.75 


KANS. CITY. 8ST. PAUL. 


$ 8.10@ 8.65 $ 7.75@ 8.25 
8.35@ 8.85 8.25@ 8.75 
8.60@ 8.95 8.75@ 9.00 
8.80@ 8.95 8.90@ 9.00 
8.80@ 8.95 8.85@ 9.00 
8.65@ 8.95 8.20@ 8.85 
8.15@ 8.85 7.60@ 8.20 
7.35@ 7.75 7.25@ 7.75 
7.10@ 7.60 6.85@ 7.25 
6.65@ 7.35 6.75@ 6.85 
C.35Q@ 7.385 = ...cevevee 
 cadnpieen 7.25@ 8.00 
9.50@11.00 10.00@11.15 

10.00@11.50 10.35@11.50 


10,25@11.50 
10.50@11.50 


10.75@12.00 
10.85@12.00 


8.25@10.00 8&8 
8.50@10.25 9. 
8.50@10.25 9.25@11.00 
8.75@10.50 9. k 


7.00@ 8.50 BF . 
7.15@ 8.75 7.25@ 9.25 


5.50@ 7.15 5.85@ 7.25 


9.25@10.50  9.35@10.85 
7.75@ 9.25 8,00@10.00 
9.25@10.75  9.35@10.60 
7.50@ 9.25 8.00@ 9.35 
6.25@ 7.50 6.25@ 8.00 
5.00@ 6.25 5.15@ 6.25 
5.75@ 6.75 6.35@ 7.00 
5.00@ 5.75 5.50@ 6.35 
4.75@ 5.00 4.75@ 5.50 
3.75@ 4.75 3.25@ 4.75 
6.00@ 6.25 6.00@ 6.50 
5.25@ 6.00 5.25@ 6.00 
4.25@ 5.50 4.50@ 5.25 
9.50@10.00 10.50@11.50 
8,00@ 9.50 9.00@10.50 
6.50@ 8.00 8.00@ 9.00 
5.00@ 6.50 5.00@ 8.00 
7.75@ 8.50 8.50@10.00 
6.50@ 7.75 7.00@ 8.50 
5.75@ 6.50 6.00@ 7.00 
4.50@ 5.75 5.00@ 6.00 
7.25@ 7.85 7.25@ 7.50 
6.75@ 7.25 6.75@ 7.25 
6.00@ 6.75 6.00@ 6.75 
5.00@ 6.00 5.00@ 6.00 
5.25@ 6.25 5.50@ 6.25 

50@ 5.25 5.00@ 5.50 
2.75@ 3.25 2.75@ 8.25 
1.50@ 2.75 1.50@ 2.75 





NEW YORK LIVESTOCK 
Receipts week ended September 10: 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Sept. 9: 

















7 Cattle. Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 

of this week totaled 29,353 cattle, 4,890 5.1.0, city ........ 5,175 12,275 4,466 28.078 tos Angeles ........ 410 2818 1,76 3,766 
calves, 33,559 hogs and 33,945 sheep. Central Union ...... 1,483 2,062 .... 18.976 gen Prancieco ...... 1,105 40 1.665 2.675 
New York ......... 176 2,916 16,237 4,426 portland ........... 2,475 350 8,975 4,775 

a ene 6,784 17,273 21,703 46.480 DIRECTS—Los Angeles: Cattle, 19 cars; calves, 2 

2161 49,288 cars: hogs, 104 cars; sheep, 39 cars. San Francisco: 

. Last week ....... 7,550 18,023 22, : Cattle, 245 head; calves, 115 head; hogs, 1,485 

Watch Classified page for good men. Two weeks ago... 6,425 15,301 17,556 51,469 head; sheep, 550 head, Portland: Hogs, 1,070 head. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
10, 1938, as reported to The National Provisioner: 


CHICAGO, 
Cattle. Hogs. Sheep.* 
Armour and Company....... 7,960 1,858 
Swift & Company........... 5,594 1,614 
Wee © Gee ccccdsccccssvve 4,488 3,438 
SE. anetccecpesvecceetas 16,125 ‘ 
GED Sendcesevecevccséceses 6,154 15,615 


Western Packing ©o., Inc., 1,395 hogs; 


Packing Co., 2,205 hogs. 


Not including 1,105 cattle, 100 calves, 
hogs and 19,645 sheep bought direct. 


*These figures include directs. 


KANSAS CITY. 


Cattle. Calves. Hogs. 


Armour and Guess Hy ro 970 1,183 











peg a eee 876 T5T 
Swift & Company... $851 859 1,192 
Wilson & Co........ 2,309 912 964 
Indep. Pkg. Co...... cece cove 346 
Kornblum Pkg. Co 842 a eens 
GED ccvcvcesccess > "6,854 303 «1,474 
me: 22,599 3,920 5,916 
Not including 14,384 hogs bought direct. 
OMAHA. 
Cattle and 

Calves. Hogs. 
Armour and Company....... 4,658 3,074 
Cudahy Pkg. Co........... - 8,156 2,197 
Swift & Company........... 3,539 1,944 

,. - 1 Rporeseenoes 1,218 2, 
GE cert staecceceseeccnes 5,818 


16,011 
Agar 


Total: 40,321 cattle; 4,423 calves; 32,642 hogs; 
003 sheep. 


20,440 





87,599 


Cattle and calves: Eagle Pkg. Co., 27; Greater 


Omaha Pkg. Co., 134; 


Geo. Hoffmann, 17; 
Pkg. Co., 631; 


Nebraska Beef Co., 597; 


Pkg. Co., 182; John Roth & Sons, 114; 


Lewis 
Omaha 
South 


Omaha Pkg. ~, ae American Pkg. Co., 7; Lin- 
0., 


coln Pkg. 


Total: 14, at, aie and calves; 
62,445 sheep. 


13,068 hogs; 


Not including 3,051 hogs and 4,481 sheep bought 
direct. 


EAST 8ST. LOUIS. 


Cattle. Calves. Hogs. 


Armour and Company 3,792 2,448 3,979 





Swift & Company... 3,953 2,449 4, 
Hunter te Wr cecs 1.441 444 3,527 
Heil Pkg. Co........ cous eoee 2,146 
Krey Pkg. Co....... eee coce |= 
Laclede Pkg. Co..... waot peau 1,042 
Sieloff Pkg. Co...... eens ome 761 
CE asseccccesd 6,995 6,546 12,341 
ree 1,526 214 4,899 
WEE decséouewecke 17,707 12,101 35,156 


Not including 


2,176 cattle, 4,381 calves 
hogs, and 


2,171 sheep bought direct. 
8T. JOSEPH, 


Cattle. Calves. Hogs. 


Swift & Company... 2,380 479 4,128 
Armour and Company 3,109 492 4,040 
WED evccccuceeons 1,260 34 674 


BOE cucicntccecee 6,749 1,005 8,842 








Sheep. 
4,986 
4,523 

583 





14,924 


Not including 45 cattle, 110 calves, 729 hogs and 


223 sheep bought direct. 
SIOUX CITY. 


Cattle. Calves. Hogs. 


Cudahy Pkg. Co..... 2,149 181 2,179 
Armour and Company 1,885 118 2,047 
Swift & Company... 1,730 182 1,748 





SED étcacesouce 3,432 25 3,569 
GED viccceccceseve 264 12 26 
UGE de0d04s0aeu 9, 460 518 9,569 


OKLAHOMA CITY. 


Cattle. Calves. Hogs. 


Armour one Company sees 1,436 1,894 





Wilson & Co........ 541 11443-11857 
GUNNEE Wass ooetvesis 281 27 711 
oat 6,808 2,906 4,462 


Not including 41 cattle and 619 hogs 
direct. 


DENVER. 


Cattle. Calves. Hogs. 


Armour and Company 1,023 159 3=61,124 





Swift & Company... 1,024 99 1,036 
Cudahy Pkg. Co..... i, 119 76 851 
GH dercctscedias 2,339 313 806 

WORE vccnsewenen . 5,505 647 «3,817 


FORT WORTH. 


Cattle. Calves. Hogs. 


Armour and Company 3,893 1,909 1,867 
Swift & Company... 3,243 2,106 1,719 
City Packing Co 333 68 378 
Blue Bonnet Pkg. Co. 127 54 250 
H. Rosenthal Pkg.Co. 77 eoee 22 








Bete) cecccccccece 7,673 4,137 4,236 








8T. PAUL, 


Cattle. Calves. Hogs. 


Armour and Company 2, os 1.066 11,050 


Cudahy Pkg. Co..... 1,1 

Rifkin Pkg. Co..... e 3 81 cove 
Swift & Company... 5,080 2,714 14,748 
United Pkg. Co..... 2,201 312 eooe 
OUREES cccccccccce «+ 1,824 cece 








Total ........+.+-18,699 6,331 25,798 
Not includin 


and 260 sheep bought direct. 


WICHITA. 


Cattle. Calves. Hogs. 


Cudahy Pkg. Co..... 1,527 719 =1,229 
Dold Pkg. =: eeeccce 784 142 764 





red W. Dold 1 . ee 
Sunflower Pkg. Co.. . 145 
Pioneer Cattle Co oowe 

Pkg. 

Keefe Pkg. Co 

Detad cocccccecece 2,968 861 2,475 

Not including 1,074 hogs bought direct. 

MILWAUKEE, 


Cattle. Calves. Hogs. 


Plankinton Pkg. Co. 1,614 2,049 7,725 
Omaha Pkg. Co., Chi. 150 ees 
Senge & Co., Mil.. 696 1,046 
Y. B.D. M ° 40 
A. 
Others ... 








3,862 
INDIANAPOLIS. 


Cattle. Calves. Hogs. 





Kingan Co. ......... 1,177 509 89,116 
Armour and Company 864 178 1,889 
Hilgemeier Bros..... 7 ecee 651 
Stumpf Bros....... e 124 
Meier Pkg. Co....... 13 268 
Stark & Wetzel.. 31 310 
Wabnitz & Deters.. 48 221 
Maass Hartman Co.. 49 13 cece 
Shippers ........ ee 8,21 1,913 24,129 
GENS ccccesvecesvs 181 131 

Total ..ccccccce 2,886 36,839 

CINCINNATI. 


Cattle. Calves. Hogs. 


8. W. Gall’s Sons... .... 21 eee 
E. Kahn's Sons Co.. 928 248 6,953 
Lobrey Packing Co.. 3 coe 356 
H. H. Meyer Pkg. Co. 18 ccce 6S 
J. Schlachter’s Sons. 185 88 

J. & F. Se 











hroth P.Co. 23 .... 2,015 

J. F. Stegner Co.... 430 175 ease 
PGND cccveccecvs 640 84 6,185 
| eee + 1,862 696 623 
BOUND ccececscccss 4,089 1,312 19,896 








Sheep. 
8,167 
543 


16,640 


eee 


25,350 


102 cattle, 153 calves, 3,150 hogs 








Sheep. 
424 
2,765 


eee 


56 
"24 
2,358 
434 


6,061 


Not including 662 cattle, 11 calves, 1,109 hogs 


and 845 sheep bought direct. 


RECAPITULATION. 
CATTLE. 


















ere 40,321 \ 
GD cccnsevsense 22,599 4 
GHEE? ccccccevcccosece 14,860 17,113 
eet BE. ROU. 2.0 ccvvere 17,707 14,475 
BSE eccccececccees 6,749 6,074 
a er 9,460 8,597 
Oklahoma City .......... 6,808 5,840 
WERNER ccccccccccccccce 2,968 3,225 
Oe eae 5,505 5,052 
2 ere 13,699 14,146 
PED -nccvcccevesceso 3,496 4,346 
Indianapolis ............ 6,955 oa 
TT Fear 4,089 4,005 
PE, WOON: ccccceccccones 7,673 8,469 
DOOR ccccsccccccsceene 162,889 162,543 
*Cattle and calves. 
HOGS. 
Chicago 32,642 47,529 
Kansas City 5,916 8,185 
err 13,068 16,215 
East St. Louis 35,156 37,183 
St. Joseph 842 8,519 
Sioux City . 9,569 13,510 
Oklahoma City 4,462 4,540 
Wichita .. . 2,976 
Denver eoccee oe 5,031 
BE. DOE cccccccee Seveee 8 22,928 
Milwaukee 8,289 
Indianapolis ............ 86,839 39,145 
ae pe ee ee 19,896 18,193 
i ere 4,236 +92: 
WORD cccccccececcececs 210,497 237,167 
SHEEP. 
ED _ nacdiscesevccens 40,003 45,579 
Ree GHD cc cccescceee 25,794 a 
OURARR cocccccccccccvcce 62,445 55,416 
| aa 14,8 29,28 
Bt. Fewe~ ceccccccccccces 14,924 21,413 
SE GEE wuccceccocense 9,096 7,974 
= oe GF sscvcvvese 1,380 2,521 
new thes ecevseged 1,132 ’ 
} ienmcoony $o00yesksée oeekee 77,154 50,768 
TE. FON co vcccceccscsccue 25,350 16,916 


13,440 
28,697 








Indianapolis” 10/281 
ndianapolis x 
Cincinnati 5,602 
Ft. Worth .. eecce 
 Kehentdvcesdenken 208,232 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 5........ Holiday. 
Tues., Sept. Se : 395 16,325 15.037 
Worn, Gat. Fo...000 y 1,026 11,887 
Thurs., a a a = 13,300 16,178 
Fri., Sept. 9........ ‘ eee x 
Sat., Sept. 10....... 300 100 4,000 5,000 
Total this week..... 34,705 4,916 53,274 ‘58,408 
Previous week ...... 40,612 5,977 71,667 63,493 
YOar A280 ..ccccscece 28,077 5,095 37,908 53,086 
Two years ago...... 47,119 7,281 49,717 63,293 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 5 Holiday. 
Tues., Sept 6 . 8,815 422 1,589 3,843 
Wed., Sept. 7 . 3,160 203 «1,899 471 
Thurs., Sept. 8. -- 2,429 29 4#41,688 1,352 
Fri., Sept. 9 721 89 933 3,873 
Sat., Sept. 10 1 eee 2 
Total this week..... 10,225 743 6,309 10,039 
Previous week ...... 13,187 1,207 8,263 11,541 
YOO? AGO ccccccccces 9,291 714 6,753 8,588 
Two years ago...... 13,940 1,101 6,268 6,550 


SEPTEMBER AND YEAR RECEIPTS. 
Receipts thus far this month and 1938 to date 
with comparisons: 
—September— ————-Year———— 
1938. 1937. 1938. 1937. 


Cattle ........ 42,412 “. 879 1,304,522 1,299,545 
Calves coccccce 6,176 8,245 229,019 273,331 

OSB ..-eeeee 79,25! 64,455 2,756,562 2,540,164 
Sheep .....+++ 84,27 76, 241 1 '803,230 1,718,843 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Sept. 10.$10.40 $ 8.25 $2.85 $ 8.40 
> DD gaccded 10.20 7.90 2.85 8.30 
7 haa cae sscescces 14.35 10.85 3.35 10.50 


BBB nnn ccccccceccece 9.15 10.15 3.25 9.60 
1938 ccccccccececres 10.65 11.05 3.25 9.70 
WOBA ..ccccccccccccce 8.15 6.70 2.00 6.15 

eccccccccccccces 5.70 4.10 2.30 6.90 





Avg., 1933-1937.... $9.60 $8.55 $2.85 $8.55 
SUPPLIES FOR CHICAGO PACKERS. 


Cattle. Hogs. Sheep. 
Week ended Sept. 10...... 24,480 46,965 48.369 
Previous week .........-- 27,296 67,733 53,252 
BE sancttenececdeevesceue 18,061 31,723 609 
i Gicndswserneeruoested 34,660 44,224 56,741 
BEE 66-catsdadenccnceeneea 38,891 36,628 93! 
GEE ecccwcngcccctevedered 44,707 100,130 66,592 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 


o. wt., ——Prices— 
rec’d. Ibs. Top. Av. 

*Week ended Sept. 10. 53,300 269 $ 9.35 $ 8.25 

Previous week ......- 71,667 275 9.10 7.90 
37,908 5 





BD ccccccceesvescese ’ 27 12.1 ert 
WB wc ccccvcccccccece 49,760 266 11.45 \ 
1935 ecemeccceeseesees 43,987 261 12.25 11.05 
19BA ..ccccccccccccece 95,202 243 7.25 6.70 
UOBB ..ccccccccccccecs 259,847 254 5.00 4.10 

Avg., 1933-37 ...... 97,300 258 $9.60 $8.55 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Sept. 8: 


Week ending Sept. 9.........0eceeeeereccee 53,002 
PreviowS WGK ...ccccccccccccccccccvvcceece 74.879 
VORP ABO occ cccccccccccccccccccsscvcscscecs 42,527 
EE  Ccapdenkkadadanesdachnnssagetuanonenrts 49,057 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago pois 
and shippers week ended Thursday, Sept. 15, 
Week ended Prev. 
Sept. 15. week. 








Packers’ purchases ; 40,419 26,159 

Direct to packers.... 26,665 20,534 

Shippers’ purchases . 5,722 7877 
Total ccccccccccscccccvcesoce 72,806 54,570 


There can always be profit or loss. 
Write THE NATIONAL PROVISIONER for 
information regarding its market serv- 
ice. 


The National Provisioner 
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247 SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 
eoe Special reports to THE NATIONAL PROVI- 
= SIGNER chow the cemker of livestock siaughter br (Reported by the U. S. Bureau of Agricultural Economics.) 
at 16 centers for the week ended Sept. 10, 1938. WESTERN DRESSED MEATS. 
ee -~ NEW YORE. PHILA. BOSTON. 
Wi . 
poe a Prev. h.. STEERS, carcass Week ending Sept. 10, 1988............... 7,844 2,738 2.569 
Sept. 10. week. 1937. WORE BTID ceccccccescecccesesseccanss 9,092 3,187 2.601 
Chicago edge ttrrereeeese Py 27,008 pag 4 SN I I BI na scicccnnvecacesesc 7.448% 1,696 1,872 
a Omahae LLL Was T6377 T8708 COWS. carcass Week ending Sept. 10, 1988............... 1,603 1,101 8.082 
a St. poets beeesgeeeine gr gt a Week previous ...... Coevccccccscccccceses 1,246 1,819 3,084 
St. Joseph .....ccscceees 12 2 . 2 2 2.702 
~ Shy ileal 6521 6351 7797 Same week year ago..... pacudaetenesaaines 2.544% 1,427 
. har  poeepnabesbee — wee 3,364 BULLS, carcass Week ending Sept. 10, 1938............... 416% 615 21 
P. ae 11,810 ’ esses 2 3 
Mtuin 1'764 1'908 1354 Week previous ....ccccccccccccccccesccccs 475 bo - 
af | nag a a sess: wesc 1 2,005 1.659 Same week year AG0.....seeeseeeeeeeeees $11 . 
ew Yor jersey ty =m 692 . r RO T 
4 Rl ella 9°755 8'408 7933 VEAL, carcass Week ending Sept. 10, 1938............... 6.621 1.098 nd 
24 Cincinnati .............. 4484 4.005 3.357 Week previous ...ccccccccccccccccccccoces 7,712 1,231 
0 ae DE 5,533 5,798 4,472 Ge TE ND Bia ae anodes ccckcecncccs 11,936 1,922 650 
— i ME tace sds natesesee ,875 2, . 
8 SL. ddgpesonpeses iia 8006 2'gog «=: LAMB, carcass Week ending Sept, 10, 1988............-. 48,120 31,008 16,097 
CO PTEVIOUS ...cccccccccccccccccccesecs 41,72 . ’ 
36 MND oon cacccouscomon 152,477 163,976 131,804 Same week year ago 36,360 14,266 14,549 
3 fatinees oud casos, "Tes CERRO eee ee 5 . 
MUTTON, carcass Week ending Sept. 10, 1938............... 2,730 437 880 
HOGS. Week previous ..... $ceuieedtehe cease vant 2,174 811 710 
pe Catone gigs sscceesseees yf gtd 42,527 Same week year ago...... she veteneseeneee 2,916 291 Til 
ROMER CREF oc csccecasee ,001 23,29 : 
3 la dleltelgripl ttt iT'aey isides «= PORK CUTS, Ibs. = Week ending Sept. 10, 1988............... 1,119,720 815,991 266,110 
2 a St. poe ee eeeececes x TTt oor 29,913 Week previous ....... eovcce eccccccccccces 1,330,008 276,296 220,454 
: Re SORE ccccccccccecce ,114 ,T4T 6,347 2 273,195 
3 Sioux City .............. 91075 12'199 8°147 Bame week yeAr AGO...ceccecsecececcccses 1,249,709 237,577 
0 beng Beoaseatpeeneess wae eon 3,744 BEEF CUTS, lbs. Week ending Sept. 10, 1938............... 421,726 eecnes ecccee 
- or GEER on ccccccccecs »23 0924 nee gtenin 
9 Philadelphia ............ 15,364 141419 12.019 Week BPROVIORS cccccccccccccccccecccceceus 477,438 eececee 
1 Indianapolis ............ 10,354 12,956 2.726 Same week year AG0......0..-eeccececeece | ere mae le 
8 New York & Jersey City. 48,518 45,775 31.068 
D Oklahoma City .......... 5,081 4,693 5,308 LOCAL SLAUGHTERS. 
Cinmcinnatd .......cccccece 12/815 18,193 9,996 - 
Denver ieiehsspat vnneons 4,477 hae 4,966 CATTLE, head Week ending Sept. 10, 1938............... 8,223 2.706 8 8  —e_ eveces 
St. Paul ........eeeeeeee 82,690 0,617 17,703 Week Previews wcccccccccccccccccccccccecs 9,792 1906 j—=—§ cecces 
> “ 4 
Milwaukee .............. 7,749) 8,381 (5,741 Same week year ago...... EE Ee 6,615 1,854 = —=—§ cesses 
‘ Total .........eeeeeees 291,377 336,272 208,818 CALVES, head Week ending Sept. 10, 1938..............- 16,818 ae 
Week previous ...... PITTTITTT TT TTT 17,270 Z61Z —=s_—s ceccce 
SHEEP . ‘ “ 
8. k year ago..... ceccccecccccccces 12,840 2.687 cevcce 
er 49,742 55,781 45,195 a ” 
: ——_ GE scecccccscus EE 17,607 13,311 HOGS, head Week ending Sept. 10, 1938............+.- 48,518 15,304 $q§(§ = § ceecoe 
MADR oe eee eececeeceess 31,069 27,102 22,003 k i eoccecccccccccccceceeccese 48,775 14.419 j= =—=—§ ceccce 
Mee Bes Bs os ces ccese 10,914 13,721 11,731 bs args oo ago pep 12,019 
St. Joseph a ahaa ae 14,997 18'776 11:998 ame week ye Ni ceanuedcsanseasueen led J A seeeee 
oux City ......eeeeeee 7,867 7,253 7,019 SHEEP, head Week ending Sept. 10, 1938............... 56,270 OR. awenns 
ese 1,132 1,069 864 . 
Sng A allah dalled lela 8837 15'822 ee Week previous ......... ehewichisetucheueas 69,063 5,485 eras 
Philadelphia ............ 5,586 5,485 5,353 Same week year AGO.....ccceccccesccceece 52,482 —— 8 }~—s Reese 
ree 2,913 4,427 2,957 
New York & ow City. 56,270 69,063 52,482 
Oklahoma City .......... 1,380 2,539 1,237 
— Sass d0wewenee 4,356 6,798 — 
DT Undeseeonesanep ie 13,160 50,768 13,440 i 
rR. «. 2. sccn coe, 25,350 16,916 20,893 LIVESTOCK PRICES COMPARED eh flea - se 3 Se 
Milwaukee <2... 2.0002... 1,279 2,295 “1,739 4 220-250 Ibs. ....scccc.. BOT «OTL 121 
ae i i s reporte SEDI sccesccsanes 8.65 9.22 12.40 
Moock 260,646 315,422 216,932 August prices at Chicago, a ; 
by U. S. Dept. of Agriculture: PP B eee ee veces 8.13 8.71 12.08 
= ee re 7.61 9.07 11.87 
SLAUGHTER OATILE pon gee 160-180 Ibe. 22000000002 $18 9.83 12:20 
* , -* 180-200 Ibe. ........ee08 . 5 x 
RECEIPTS AT CHIEF CENTERS = ‘“‘¢rs— aed vee! iid ‘oan 275-350 Ibs......... 7.16 7.91 11.42 
Chsice, 750-900 Bs.'... 08 Ce 356-425 Ibs. ... : 671 «7.84 11.15 
Week ended September 10, 1938: Sonne oe ae 425-550 Ibs. .... - 633 683 10.72 
1300-1500 Ibs...... 11.26 11.42 16.40 Medium, 275-550 Ibs....... 6.20 6.71 10.69 
At 20 markets: Cattle. Hogs. Sheep. Good, 750- 900 Ibs.*.... 9.55 9.85 Pe Slaughter pigs— 
Week ended Sept. 10.....230,000 270,000 434,000 900-1100 Ibs...... 9.68 9.98 13. nit ael di 
Previous week ..........254,000 311,000 425.000 » 1100-1300 Ibs...... 9.87 10.17 14.15 — — ltl 7.71 9.19 121.67 
WOBT once eee eeeeeees++209,000 206,000 379,000 1300-1500 Ibs...... 10.00 10.27 14.31 
| Reh aie 279,000 300,000 428.000 Medium, 1750-1100 lbs.? 8.33 8.66 10.90 Medium, 100-140 Ibs....... 7.39 8.82 11.08 
errr ee ee 313,000 204,000 397,000 ‘ = ted boa cee re ee 7 LAMBS AND SHEEP. 
at 08 ete: Hogs. Pcp: Heifers— > ; Goring lamte— 
Serre 214, ane Choice . 9.32 11.06 
) LS lachlan: sae ono Choice, 550-750 Ibs.*...... 10.25 10.50 14.72 aa 889 10:50 
1987 158 060 Good, 550-750 Ibs.*...... 3.9.02 «9.24 «12.74 osinc 801 9.87 
1936 Renta SiraaGing aoareaite ea OResec ecu eo Heifers— Common 6.86 8.55 
1985 Riiawaicieuidincading qaks-aibon elena: Salesiceanua 150,080 o motes, ieee, ms ewe 10.8 yt ef Yearling wethers— 
, ,§ MEEEEEEEEEEEEEELELE LEE eee o. » 4 Biccsescece le 6 le Good and choice.......... 6.65 6.90 stoi 
#2 SRR Misha occ BOR co 
Cows—all weights— r 
At 7 markets: Cattle. Hogs. Sheep. Good and choice.......... 3.50 3.33 4.70 
Week ended Sept. 10.....159,000 162,000 968,000 ee Serer eens eres i eS Be Common and medium..... 262 2.54 38. 
Previous week .......... 174,000 199,000 236,000 Medium oe 6.12 6.53 6.33 In 1987 classification: %550-900 lbs.; 2900-1100 
3096 IIIT SRS 00 Faeleo Bagg0g Common 7a sss GG GBR GSE tbe.; *Helfere only; “Good and cholee combined. 
1984 022 LLILILLILIL 938000 267000 368°000 Bulls (ylgs. excluded) all weights— 
ee eeehenerT: 189,000 826,000 302.000 ME Mccciastecebawsawan 6.67 6.92 98 
WE ac Sees pews vac eanete 191,000 297,000 311,000 Medium sip tnpseeerrineees ca He oa 
tter and common....... " ‘ 
on a eatin U. S. INSPECTED HOG KILL 
beg Mae were veges ee eee ys ne on +38 At 8 points for the week ended Sept. 
MUMMERS Scccsamorsess<a8 8.15 7.74 9.79 9, 1938, compared: 
Cull and common......... 6.70 6.48 8.04 Week Cor. 
STOCKERS AND FEEDERS Calves, 250-400 lbs.— __ Sets zee. bo 
: CODD kn cveccedvcensicsees 7.53 7.50 9.91 ept. 9. week. ° 
Stocker and feeder shipments from Saatchi acai 7.00 7.00 9.91 Chicago ... eee 53,002 74,879 42,527 
. . : ° reer ere 6.00 .00 é Kansas City, * Kansas... «e+ 19,001 23, 16,149 
12 principal markets in August: er er 5.25 5.25 7.00 Omaha City a aS 4,774 17,757 12,464 
Catt! a St. Lovis & East St. Louis 41, '578 46,856 29,913 
pa thos Hogs. _— HOGS. Sioux City .....seccceese 9,075 12,199 
No. No. —_—No.—-‘Barrows and gilts— St Jeeeph svecvececoceoes US ghaty se tas 
Ce ere 242,465 19,998 264,244 Good and choice, N. Y¥., Newark and J, ©., i 4ir08 45,251 28,143 
SRP 145,909 11,855 83,772 269-269 IBS. .nccccccccce 8.27 9.58 12.24 — 
August, IST oi cccscce 275,783 14,440 298,765 160-180 Ibs. ........+-5. 8.69 9.77 12.70 Dotal svccssccecves soy 6 221,002 259,603 161,271 
Week Ending September 17, 1938 Page 45 











EASY WAY 
LOAF FILLER 


Loaves filled with 
this filler are 
smooth textured,no 
streaks, no air poc- 
kets. Saves time in 
filling. Simple to 
Operate, easy to 
clean. Pays for 
itself in short order, 
Many in service. 











We WY A 


UPPERS 
lee 


HEN ham and bacon 
have flavor, they have 
“what it takes” to sell. 

* * * 
Mapleine brings out and ac- 
cents the sweet, nutlike nat- 
ural flavor of bacon and ham. 

* * * 

You can use Mapleine in 
your ham—no matter how 
you cure it. Justtell us which 
formula you want—for brine 
cured ham, pumped ham or 
dry cured ham. We'll send 
you working instructions. 

* * * 

Take it from me, Mapleine 
is fine for toning up boiled 
ham. Three ways to use it. 
All are good. Some packers 
add Mapleine to the liquor 
when boiling the ham. 
Others make a sugar and 
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C.T. LENZKE & CO. S 
ustable. Let us give 
Makers of the World’s Most Practical Equipment for Making Hams and Meat Loaves. you full tte 





BUY DIRECT. GET QUALITY MERCHANDISE. 
YOU WILL SAVE MONEY IN THE LONG RUN. 












water syrup, add Mapleine 
and rub the flavored syrup 
in the bone cavity. Others 
mix Mapleine and sugar, rub 
that into the bone cavity. 
Want the formulas? 

* * 
Mapleine is dandy in baked 
ham, too. Just ask for the 
formula for Baked Ham 
Mapleine. Several — 
say it has stepped their 
sales up. 

* * * 
Mapleine“points up” bacon, 
too. That’s what I’ve found. 
Use it in dry cure or brine 
cure. Just as good for either. 

w * * 

If you want these formulas, 
just drop a card to Crescent 
Mfg. Co., 657 Dearborn St., 
Seattle, Washington. 


‘eens 


HERE IT is! The first real practical ham mold 


for round boiled hams with the skin on. Straight ends, NO WASTE. 
A 6c skin brings boiled ham prices. Buy one and see 
for yourself how such hams will sell. 


Iv’S A KNOCKOUT 


We know you will approve of our molds. They are 
made of a patented aluminum alloy which stays bright 
and will not pit. 


WRITE US. 





PERFECTION MEAT 
LOAF MOLDS 


Stylish in shape, 
practical in size. 
Will give good 
service when other 





aluminum molds 
will be gone and FOOT PRESS 
forgotten, The only fool-proof 


1439 W. GRAND BLVD. | weiss ond cylinder 
DETROIT, MICH. 


Foot operated. Ad- 











cure PUMP 
CURE 

The best of all Brine 
F ' and Pickle Pumps 
For pumping al pont all on = meat, sweet pickled or smoked, 
there is no beating this accurate, effective and reliable SURE CURE 
PUMP. Entire unit meets most rigid Pure Food Laws and is designed 


to help large and small packer cure his meat quickly and simply 
.. and result in the most delicious favor obtainable anywhere. 


Send for complete details and SALEM TOOL Co. 


directions for curing SALEM " OHIO 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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UP AND DOWN 


THE MEAT TRAIL 


Meat Packing 40 Years Ago 
(From The National Provisioner, Sept. 17, 1898.) 

Recommendations for chilling hogs in 
1898 called for hanging the hot hogs 
outside the cooler as long as possible, to 
allow the steam and superfluous heat to 
escape, to save unnecessarily raising the 
temperature of the chill room. They 
were then chilled down to 34 degs. in 
10 to 12 hours and then down to 30 degs., 
where they were allowed to hang for 40 
to 60 hours or longer, if space was suffi- 
cient to permit of this. 

New Haven, Conn., subscribers pur- 
chased $90,000 worth of a new issue of 
Swift & Company stock. 

Nelson Morris & Co. established a 
branch house in Birmingham, Ala., with 
J. B. Pouncey in charge. 

Armour Packing Co. opened a branch 
house in Los Angeles, with Charles 
McCullough, son of the manager of the 
company’s San Francisco branch, in 
charge. 

Anderson Dressed Beef Co., Ander- 
son, Ind. was sold to Al. Hollingsworth, 
Al. Hoppes and Charles E. Curry of 
Anderson. Former owners were Abe 
and Dan Rhoades. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Sept. 20, 1913.) 


Annual convention of the American 
Meat Packers’ Association was sched- 
uled to open at Chicago on Monday 
afternoon, September 22, 1913, and con- 
tinue through Wednesday afternoon. 
Only afternoon sessions were to be held, 
mornings being devoted to attendance at 
the International Refrigeration Exposi- 
tion, held at Union Stock Yards, Chi- 
cago. A feature of the convention pro- 
gram was the “English Hunt Dinner.” 

Underwood tariff bill passed the 
United States Senate, admitting meats 
into the United States free of duty, pro- 
vided they were certified by the govern- 
ments from which they came as in every 
respect fit for human food and contain- 
ing no poisonous or deleterious preserva- 
tives or dyes. No meat was to be ac- 
cepted in this country until it had passed 
meat inspection requirements here. 

Chicago Board of Trade appointed a 
committee to consider advisability of 
trading in cottonseed oil. Committee 
consisted of C. H. Canby, W. L. Greg- 
son, J. C. Wood, John Roberts and F. W. 
Waddell. 

Anchor Packing Co., Chicago, was in- 
corporated with a capital of $150,000. 

Nathan Frank, president of Frank & 
Sons Co., Milwaukee, Wis., died at his 
home in that city on Sept. 12. 


Week Ending September 17, 1938 











Moultrie Packing Co., Moultrie, Ga., 
was organized to erect a packing plant 
in that city. 

J. A. Hawkinson, A. L. Hopkins and 
others of Chicago purchased the Natchez 
Packing plant, Natchez, Miss. Improve- 
ments were to be made principally to 
increase the output of compound lard. 


Chicago News of Today 


President Frank A. Hunter, Hunter 
Packing Co., East St. Louis, visited in 
Chicago during the week. 

Clarence H. Keehn, vice president and 
A. Ewing Sinclair, superintendent, 
Kingan & Co., Indianapolis, Ind., and 
John W. Rath, president and R. A. Rath, 
vice president, Rath Packing Co., 
Waterloo, Ia., were among packer execu- 
tives visiting Chicago this week. 

Rudolf Ohlsson, Stockholm, Sweden, 
is spending three months in the United 
States studying American packing- 
houses and packinghouse practice under 
a scholarship from the Agricultural 
College of Sweden and the Federation 
of Swedish Slaughterhouses. After 
spending two weeks in the East, Mr. 
Ohlsson came to Chicago to get first- 
hand information on the industry here. 


O. F. Gilliam, well-known packing- 
house refrigerating and air condition- 
ing engineer, has joined the sales 
division of the Niagara Blower Co. and 
will be associated with K. E. Wolcott in 
representing the company in the Central 
West. The firm’s Chicago offices are in 
the Old Colony Building, 407 So. Dear- 
born street. 

M. P. Burt, vice president and super- 
intendent of the Louisville Provision 
Co., Louisville, Ky., was a visitor in 
Chicago during the week. 


Anton Reider, Coast Packing Co., 
Vernon, Cal. was a Chicago visitor this 
week, 

Isaac Lowenstein, veteran livestock 
commission man at Union Stock Yards, 
died at his Chicago home on September 
13. He was 60 years old. 


W. F. Goehlke, vice president and gen- 
eral manager, Walker Austex Chili Co. 
was a visitor in Chicago this week. 

Armour and Company has profited in 
recent months but these profits have not 
yet been sufficient to offset inventory 
losses suffered earlier in the year, Fred- 
erick H. Prince, chairman of the board, 
said on a recent visit to Chicago. “Busi- 
ness during the last few months has 
been much nearer the basis we should 
like to see it than was the case in the 
first six months of the fiscal year. A 





STEAK AND TOMATOES FOR FATHER 


Nearly everyone likes steak and tomatoes, but a specially garnished dish to be used 

when Father’s Day rolls around again is suggested by R. O. Roth of the National Live 

Stock and Meat Board and Miss Peggy Walsh, Indiana tomato queen. This sugges- 

tion was made at the recent Indiana State Fair, where Mr. Roth was in charge of the 

Board’s meat exhibit. He is here shown with Guy Cantwell (center), director of the 
agricultural department of the fair, and Miss Walsh. 
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OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 





AIR CONDITIONING 


Provides a Superior Method for Food Storage 
IAGARA Air Conditioning Fan Coolers are 
designed to fill any need in food storage 
and processing. By preventing the cooling 
process from drying out the products, Niagara 
Fan Coolers retain weight and value in fresh 
foods. Selection of all types and sizes solves 
any engineering requi t. For use with 
ammonia freon or brine. 
Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 
6 E. 45th Street, New York City 


LINK-BELT 


CHAINS-SPROCKETS 


ANTI-FRICTION PILLOW BLOCKS 
POWER TRANSMISSION EQUIPMENT 
ELEVATORS AND CONVEYORS 
Catalogs Sent on Request 


LINK-BELT COMPANY s380-8 


Chicago Indianapolis Philadelphia Atlante 
San Francisco Toronto Offices in Principal Cities 

























ANY MODERN PACKER WILL GIVE YOU 
7 GOOD REASONS WHY HE USES ONLY 


‘Tufedaa 


BEEF CLOTHING 


PATENT APPLIED FOR 
LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
WRITE TODAY FOR FULL-SIZE WORKING SAMPLE FREE! 


THE CLEVELAND COTTON PRODUCTS CO. 














Cleveland Ohio 












FEARN LABORATORIES. IN¢ 


CHICAGO, ILL 





GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 











Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


Carrier 


AIR CONDITIONED 


Refrigeration 








HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1938 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 











ily kept for future reference in this Binder. 


























CARRIER CORPORATION, Syracuse, N. Y. 
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For luncheon meats, 
bologna and sau- 
sage. Come attrac- 
tively printed. Mod- 
ern designs submit- 
ted for approval. 


BEMIS BRO. BAG CO. «+ ST. LOUIS - BROOKLYN 
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substantial part of the early losses has 
been recouped and with autumn coming 
on conditions are improving,” Mr. 
Prince said. 

F. N. Sampson, general manager, 
Lewis Packing Co., Omaha, Neb., was 
a visitor in Chicago during the week. 


New York News Notes 


Frederick H. Prince, Boston banker 
and chairman of the board of Armour 
and Company, sailed on the liner Nor- 
mandy on September 14 for a rest in 
Europe. 

George A. Schmidt, jr., son of presi- 
dent George A. Schmidt, Stahl-Meyer, 
Inc., New York, was married on Sep- 
tember 7 to Miss Elizabeth Cox of 
Watertown, N. Y. The couple are now 
on a honeymoon to Bermuda and upon 
their return will live at Mamaroneck, 
N. Y. The bridegroom is a member of 
the Stahl-Meyer staff at the Harlem 





FIFTY YEARS OF WEDDED HAPPINESS 


Fred Krey, president, Krey Packing Co., St. Louis, Mo., and Mrs. Krey celebrated their 
50th wedding anniversary at their new air-conditioned home in St. Louis on 
September 5. 


soap department, Swift & Company, 


plant. 

R. J. Hurt, district manager, Armour 
and Company, Charlotte, N. C., was a 
visitor to New York during the past 
week. 

Vice president O. E. Jones, Swift & 
Company, Chicago, and K. A. Alexander, 


Boston, were visitors to New York last 
week. 

Paul Blanchard, legal department, 
Armour and Company, Chicago, visited 
the plant of the New York Butchers 
Dressed Meat Co. while visiting in New 
York City last week. 


Countrywide News Notes 


Fred Krey, president, Krey Packing 
Co., St. Louis, Mo., and Mrs. Krey cele- 
brated their 50th wedding anniversary 
on September 5. The couple were mar- 
ried in St. Louis on September 5, 1888. 
Mr. Krey was born in Germany in 1866 





and came to this country at an early 
age. With his father he established the 
Krey Packing Co. in St. Louis and has 
served as president of the organization 
for the past 56 years. He and Mrs. Krey 
have done much globe trotting in recent 
years, while son Jack has taken over 
many of the burdens of executive man- 
agement. 


Jake Lissner, well-known packing- 
house equipment specialist, is now rep- 
resenting the Globe Company in four 
Central states, with headquarters at St. 
Louis. 

Charles B. Reynolds, formerly cattle 
buyer for Wilson & Co. and Dold Pack- 
ing Co. at Omaha, Neb., passed away 
this week at an Omaha hospital after an 
extended illness. In recent years he had 
been an order buyer on the Omaha mar- 
ket. 

Jilson H. Botts, manager of the Live- 
stock Producers Association and presi- 
dent of Montgomery Livestock Ex- 
change, passed away at Montgomery, 
Ala., on September 3. 





MORRELL’S TOPEKA FAMILY 
PICNICS 


Scenes at second annual picnic of Topeka 
employes of John Morrell & Co., which 
was attended by more than 3,000. 
First come, first served. 2.—Marionette 
show fascinates youngsters. 3.—Two vet- 
eran youngsters. 4.— Picnic and publicity 
chairmen compire notes. 5.—C. M. 
Williams, pres. Employes Mutual Benefit 
Ass’n., sponsors picnic. 6—Free pony 
rides for children. 7.—Marionette show 
in progress. 8.—Watching ball game. 9. 
—Plant supt. John Denefe, office mgr. A. 
C. Pepper, plant manager R. M. Owth- 
waite and W. H. T. Foster, guest from 
Sioux Falls. 


1— 
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A. & P. ATTACKS CHAIN TAX 


Outlining its position as a defenk’e of 
the interests of the consumer, the 
farmer and labor, the Great Atlantic & 
Pacific Tea Co. this week used the ad- 
vertising columns of 24 Eastern news- 
papers for a statement opposing a pro- 
posed “punitive and discriminatory tax 
bill frankly designed to put chain stores 
out of business.” Newspapers from 
coast to coast will be used in an institu- 
tional advertising campaign. In its 
statement the corporation charges that 
the bill representative Wright Patman 
has said he will introduce at the next 
session of Congress “would add almost 
another million to the roll of unem- 
ployed, wipe out 30 per cent of the dis- 
tributing machinery of all of the farm- 
ers of the United States and raise the 
cost of living of the wage earners.” 

The Patman bill, if similar to the one 
introduced during the last session of 
Congress, provides for a tax ranging 
from $50 per store for chains with 9 
to 15 units, to $1,000 a store for chains 
having more than 500 units. If chains 
operated in more than one state, the 
tax would be multiplied by the number 
of states. The trade department of the 
Chicago Association of Commerce in a 
study last March cited a firm which 
did over $400,000,000 worth of business 
in 1937. The Patman bill, if enacted, 
would have taken $17,500,000 of its total 
earnings of $19,000,000. 


TEST ROBINSON-PATMAN ACT 


In the first test of the Robinson- 
Patman act the Biddle Purchasing Co. 
has asked the U. S. Supreme Court to 
review a decision of the U. S. circuit 
court of appeals upholding a Federal 
Trade Commission cease and desist 
order against the company. The com- 
mission’s order was based on section 
2 (c) of the Robinson-Patman act, 
which prohibits payment of a commis- 
sion or brokerage fee by a seller to the 
agent of the buyer except for services 
rendered. 


The Biddle company, which carries 
on a purchasing service for food whole- 
salers and jobbers, challenges interpre- 
tation of the brokerage section by the 
commission and the court, and contends 
that the section and its interpretation 
are unconstitutional and violate the fifth 
amendment. It argues that it is a true 
intermediary, rendering services to 
sellers and buyers, and that it may 
legally receive brokerage; it also con- 
tends that its activities do not harm 
competition and are in accord with the 
purpose of the Robinson-Patman act. 


NEWS OF THE RETAILERS 


O. L. Taylor has purchased the Sani- 
tary Market, Blaine, Wash., from 
Theubet Bros. 

Victor Pekto plans to enter the meat 
business in Meadow Grove, Neb. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on September 16, 1938. 











Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS, Choice’: 
400-500 BM, cccccccesccsccces sc cen P oe $18.00@19.00 
500-600 Ibs. 16.00@17.50 ..... a 18.00@ 19.00 
600-700 Ibs. -» 16.00@17.50 $18.6 00 18.00@ 19.00 
700-800 Ibs. - 16.00@17.50 18.00@ 19.00 18.00@19.00 
STEERS, Good!: 
400-500 Ibs. 14.00@16.00 =. ccccecee CF? errr 
500-600 Ibs. i. ree 15.00@ 18.00 15.00@ 18.00 
600-700 Ibs. 14.00@ 16.00 15.50@18.00 15.00@18.00 15.00@18.00 
700-800 Ibs. 14.00@ 16.00 16.00@ 18.00 IS.GOGIS.GO ll cccccccece 
STEERS, Medium!: 
400-600 MN aw oa hiaiseeaiasaincme eet CS errr ree 13.00@ 15.00 13.00@ 15.00 
MY EL s:écossow-ee ces ctaese’s 12.00@14.00 13.00@ 15.50 13.00@15.00 13.00@ 15.00 
STEERS, Common (Plain)': 
EE +n scwescveare dakats 11.00@ 12.00 11.50@ 13.00 pit 5} rere 
COWS (all weights): 
MEE ovesisaepeeueeicseeencidy Lewaseemene, WGadeBsiiee cddeeaiincxe  Qivgbdsiaase 
REESE RT Cree One Hy 12.00@ 12.50 11.50@ 12.50 12.00@ 13.00 12.00@12.50 
ee ee 11.00@12.00 11.00@11.50 11.00€@ 12.00 11.50@ 12.00 
| errr 10.00@ 11.00 10.50@ 11.00 10.50@ 11.00 10.50@ 11.50 


Fresh Veal and Calf: 
VEAL (all weights)?: 


Choice 
Good 


Common (plain) 
CALF (all weights)?, *: 


panes eth sts ahindqeeas 16.00@17.00 
6O0C cove Raw emeSeee 15.00@16.00 
PI «cin segiaeea ed uae dcngien wale 14.00@ 15.00 
VaewEKeNey wera 12.50@14.00 


18.00@ 19.00 
16.00@ 18.00 
14.00@ 16.00 
13.00@ 14.00 


18.50@ 19.50 
16.00@ 18.50 
14.00@ 16.00 
13.00@ 14.00 


17.50@19.00 
16.00@ 17.50 
14.00@ 16.00 
13.00@ 14.00 


Dt KOA hbekatendeeiekhhess ceieeereies § Ghiteeecond -<RabeMia ##§ ««sssanGes 
_ ESA See rere nae 13.00@14.00 ~—s........ . ee i 1? reece 
Ro ee 8 ree te tS Be 


Common (plain) 


Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 


Seeeeevecee sees 11.00@11. 





nO 2.00@ 13.00 












oe eee eee 17.50@ 18.00 17.00@ 17.50 17.00@ 18.00 

CN caer nevetadertboeiedas 4 17.00@ 18.00 16.50@ 17.50 16.50@ 17.50 

EN aia ba sdb er cw haetumdelet 5.50@ 16.50 16.50@17.50 16.00@17.00 16.00@ 17.00 
SPRING LAMB, Good: 

NS 6 ae cade beewan wen 14.50@15.50 16.50@17.50 16.50@ 17.50 16.00@ 17.00 

. 6) SRR eee 14.50@15 16.00@ 17.00 16.00@ 16.50 15.50@ 16.50 

46 14.50@ 15.50 15.50@ 16.50 15.50@ 16.50 15.00@ 16.00 


SPRING LAMB, Medium: 
All weights 


SPRING LAMB, Common (Plain): 


cecvcerceccvcceccess 13.00@ 14.50 


Senet ceenwadine chee 11.50@13.00 12.50@ 14.00 


14.00@ 15.50 14.00@15.50 14.00@ 15.00 


All weights 13.00@ 14.00 13.00@ 14.00 
MUTTON (Ewe), 70 Ibs. down: 
CE co dives edie veer eunseGeunes 7.00@ 8.00 8.00@ 9.00 Ok. eee 
RE. ttategs re cacowesteneues 6.00@ 7.00 7.00@ 8.00 -f 0 US rere 
COUNNNGD CHENIN) nc cccseccecaces 5.50@ 6.00 6.00@ 7.00 i Ss rare eer 
Fresh Pork Cuts: 

LOINS: 

«= See ee sosceccssee 26,00@25.00 25.50@ 26.00 25.00@ 26.00 24.004 26.00 
4 SEE .. 23.00@ 24.00 25.00@ 26.00 24.50@25.50 24.00@ 26.00 
BE SE. ge 4:6 os wectreweesre . .22.00@ 23.00 23.50@ 25.00 23.00@ 24.00 22.50@ 24.00 


SHOULDERS, Skinned, N. Y. Style: 


ee rere rer rer rr rr rer 15.00@ 16.00 


PICNICS: 
6- 8 Ibs. 
BUTTS, Boston Style: 


Be BS WDB. ccccccccccccccccscccce 18.00@ 20.00 


SPARE RIBS: 





b canakeund : | 16.00@ 18.00 


19.50@20.50 19.00@ 20.50 19.00@ 20.50 


otiseoennee 17.00@ 18.00 


NE UD. A sdiwscesnecencnens TC i kSthseeere 8 = HaNeREe 8 —“ennier 
TRIMMINGS: 
TROBGMAP eo vvcccccccccewecceccene SECA = Sk aSeeeeee $$$ Seesbndens  omns 
14Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *‘Skin on’ at New York and 


Chicago. *Includes sides at Boston and Philadelphia. 





Josephine Kosmowski has engaged in, 


the meat business at 1536 W. Windlake 
ave., Milwaukee, Wis. 


Salvator Polani has engaged in the 
meat business at 1852 Powell st., San 
Francisco, Cal.; Kenneth J. Kenealey at 
4401 Balboa st., San Francisco, Cal.; 
and Jenson Bros. in the Patton bldg., 
Fowler, Cal. 

William Lincoln has purchased the 
Joe Speagle Meat Market at 8th and 
Esplanade, Chico, Cal. 

Safeway Stores, Pacific Coast chain, 
is constructing a new drive-in super- 
market in Spokane, Wash. 


Steve and Leo Slewitzke have pur- 
chased the Corner Meat Market, 
Mosinee, Wis., from Frank Schock and 
August Tindner. 

R. R. Morrison meat and grocery, 
O’Neill, Neb., recently burned out with 
a loss of $5,000. 

Roy P. Lion has engaged in the meat 
and grocery business at Klamath Falls, 
Ore. 

M. Q. Downing is entering the meat 
business at Saratoga, Calif. 

Atlantic and Pacific Tea Co. has just 
opened two additional supermarkets in 
Cleveland, O. 
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AUGUST FRESH MEAT 
PRICES 


CHICAGO 


Wholesale fresh meat prices for 
August, 1938, with comparisons: 


BEEF. 
Aug., July, Aug., 
1938. 1938. 1937. 
Steer— 

Choice, 400-500 Ibs.'... $16.89 $24.01 
500-G00 ibe. ......... 24.01 
600-700 Ibs. .... 

700-800 Ibs. 


Good, 400-500 Ibs.' 
500-600 Ibs. ; 
600-700 Ibs. 
700-800 Ibs 














Medium, 400-600 Ibs.2....! 16.15 

600-700 Ibs. ...... aioe 16.90 

Common, 400-600 Ibs.?..... 12.40 
Cow, all weights— 

Choice ...... RS Ae = 

ate . 11.87 12.45 14.60 

Medium ...... walae - 11.35 11.85 12.60 

WE -Ghisciecipwaess's .. 10.58 11.16 11.10 

VEAL CARCASSES. 
Veal, all weights—* 

Choice Aelerman eh siate ee eee 17.35 

a aia eae bs acriewelaigbeond areca 16.35 

Medium grow wieceunee ears 15.10 

Common ...... 6tewewels 13.68 

Calf, all weights—* 

SEE cowainbie+c0% ot* Racatas 

. Ie - 12.76 

Medium ....... - 11.65 

Common ........ coowce SOee 

LAMB AND MUTTON. 
Lamb— 

Choice, 38 Ibs. down «ee 16.82 18.98 19.95 
See -- 16.32 18.98 19.95 
46-55 Ibs. . es 16.11 18.98 

Good, 38 lbs. down . 14.48 17.06 
TS ‘ 14.48 17.06 
46-55 Ibs. ....... . 14.42 17.06 

Medium, all wts.*... . 13.10 15.31 

Common, all wts.*.. oo SOO 14.06 





Yearlings, all weights 


Ohoice ....%- eaecacecene 
Ge s40c0<% . 12.74 
Medium ...... coves 22,28 
eee occe Bae 





Mutton (ewe), 70 Ibs. down 


Good 





MN | cauhdis desk rccionns 8.50 9.40 
GRD, die te sk Seen cewes 7.50 8.15 
FRESH PORK. 

Hams, 10-14 Ibs. av . Meee 19.68 
Loins, 8-10 Ibs. av 21.04 23.40 
10-12 Ibs. av... - 20.06 22.40 
12-15 Ibs. av.... -- 17.43 19.46 


16-22 lbs. av.... : 
Shoulders, N. Y. style 

skinned, 8-12 lbs. av...... 15.08 15.28 =.20.35 
Picnics, 6-8 Ibs. av.... ie eee eae rome 
Butts, Boston style, 








SE tna wrenweas tise eks 18.60 
Spareribs, half sheet........ 12.04 
NEW YORK 
Wholesale fresh meat prices for 
August, 1938, with comparisons: 
BEEF. 
Aug., July, Aug., 
1938. 1938. 1937. 
Steer— 

Choice, 400-500 Ibs.'. . $18.18 $18.16 scenic 
500-600 Ibs. ... errr = 18.16 $24.15 
600-700 Ibs. . eee 18.31 24.18 
700-800 Ibs. . 18.38 18.41 24.18 

Good, 400-500 Ibs.' -- 16.51 16.98 20.99 
500-600 Ibs. . , 16.55 16.98 21.11 
600-700 Ibs. . . 16.84 17.14 21.11 
700-800 Ibs. .. oac< ae 17.24 21.30 

Medium, 400-600 Ibs.*..... 14.11 14.78 16.61 
Bee TB scccccccccce BOD 15.28 16.75 

Common, 400-600 Ibs.?..... 12.19 13.28 13.25 


Cow, all weights 





Choice . re: 
. 13.97 
Medium 12.80 
CRD cabs dneccesncence 11.74 





VEAL CARCASSES. 
Veal, all weights—*® 
Choice .. 
Good 
Medium 





Common 11 88 13.42 
Calf, all weights 

ET Ss, cutee obwe se een ae ae eens eer 

See Ct 2.88 14.85 

EE ree 13.00 11.50 13.74 

EY. <0sdcncscsnseouue 12.03 10.55 12.62 


Week Ending September 17, 1938 


LAMB AND MUTTON. 
Lamb 


Choice, 38 Ibs. down...... 7.7 19.56 20.86 
39 2g 









46-55 17.92 18.56 
Medium, 8. : 16.68 16.85 
Common, all wts.*........ 13.27 15.05 14.76 

Yearlings, all weights— 
IE iesiredre Eater aceeinng nertte 50 
BREE RAGED ERIS 13.76 14.92 
ee re 12.32 13.44 


Common 


Mutton (ewe), 70 Ibs. down— 


Rea ree 8.69 9.40 10.89 
St nccestaetweenere 7.71 8.31 9.32 
CN 6S cnicesecusewens 6.72 7.25 7.99 








Hams, 10-14 Ibs. av 24.00 
Loins, 8-10 Ibs. av 28.38 
10-12 Ibs. av 8 27.61 
a ee 18.61 1 8 624.94 
OS eX eee 15.22 16.08 ove 
Shoulders, N. Y. style, 


skinned, 8-12 Ibs. av...... 16.19 16.96 21.90 
Picnics, 6-8 Ibe. @V.......00. vene saiee seen 
Butts, Boston style, 

Be Ss an ewe acne wae 19.26 19.78 26.68 
Spareribs, half sheet 12.19 12.00 17.25 





‘Weight range of 300-500 Ibs. in 19387. ?Weight 
range of 500-600 lbs. at New York and Philadel- 
phia, 300-600 Ibs. at Chicago in 1937. ®Skin on at 
New York and Chicago. ‘Average of 38 lbs. down 
and 39-45 Ibs. in 1937. 


SPENDING TO MAKE MONEY 


(Continued from page 12) 


been called to our sliced bacon shortages. 
It is poor business to take orders and 
not fill them. We seem to agree that the 
additional equipment is required for the 
proper handling of our business and 
that savings will justify the expense. 

This seems an opportune time to buy 
our required additional equipment. 
Crops are bountiful. The big problem 
is to increase consumer purchasing 
power. This can be brought about only 
by increased employment. If, by judi- 
cious replacement of obsolete or ineffi- 
cient equipment, we can effect substan- 
tial savings for ourselves and at the 
same time contribute to employment in 
other industries, we will be protecting 
our own interests and promoting general 
prosperity. Therefore, I shall recom- 
mend to the board of directors at next 
week’s meeting approval of the pur- 
chase of this equipment. 


SAVING TIRE EXPENSE 


(Continued from page 15.) 


It takes about 7 minutes per one thirty- 
second of tread thickness to cure or 
vuleanize on the new tread. And at 
exactly the time when the heat has 
reached the carcass it is time to take 
the tire out of the mold. This heat has 
had no chance to weaken tire. 


Only one thing remains to make re- 
capping or retreading performance a 
greater economy to all fleet operators. 
That is a more careful cooperation of 
maintenance man and rebuilder to in- 
sure getting tires out of service at 
exactly the right time to get all the 
original mileage that is practicable, and 
yet leave the tire in condition for 
one or more recaps or retreads. 

Since this now represents a way to 
secure twice or thrice the original mile- 


age, the next step in effecting still 
further economies must be in the tire 
itself. A new tire, just announced, has 
been specially designed to be recapped 
or retreaded one or more times after 
running through its original mileage. 
With proper maintenance care such a 
tire will achieve high mileage. 

When the large item of expense repre- 
sented by tires is compared to the total 
cost of operating trucks, it certainly 
seems disproportionate, and effective 
moves toward cutting down this expense 
will be welcomed by all operators. 


FORMING BACON BELLIES 


(Continued from page 17.) 


the bottom and two sides, the machine 
being so designed that the pressure 
cannot be applied until all possibility of 
the operator injuring the hand or fin- 
gers has been removed. This is accom- 
plished by a sliding plate against which 
the pressure of the bottom piston is 
applied. The hydraulic pressure operat- 
ing handle cannot be moved from the 
closed position until this plate is in 
place. There is no way in which fingers 
or hands can be caught and crushed. 
The press, therefore, could be operated 
safely by a woman employe. 


CUTTING TAX COSTS 


(Continued from page 21.) 


turnover in the meat industry—since 
they include many short layoffs—they 
do indicate a situation in which a con- 
siderable proportion of all plant workers 
are laid off at one time or another dur- 
ing the year. Any of these, if their lay- 
offs extended beyond the waiting period 
specified in the different state laws, 
would be eligible to draw unemployment 
benefits from their packer-employers’ 
reserve accounts. 

The principal reason for high labor 
turnover is well known to every packer 
—the seasonal and to some degree un- 
predictable nature of operations. Live- 
stock runs vary widely with the seasons 
and even from day to day. Departments 
operating at top speed on one day may 
be closed for lack of supplies on the next. 

Some packers, while recognizing the 
direct (tax) and indirect benefits to be 
secured through stabilization of employ- 
ment, have felt that these would be out- 
weighed by the expense arising from dis- 
ruption of their economical and cus- 
tomary operating procedure. 

The experience of one meat packer, 
operating in a state where an unem- 
ployment compensation law has been in 
effect for several years, indicates, how- 
ever, that employment can be stabilized, 
future tax rates lowered and labor util- 
ized more efficiently through a definite 
plan worked out to meet this problem. 

This company’s practical plan will be 
described in the second article in this tax 
series in an early issue of THE NA- 
TIONAL PROVISIONER. 





____CHICAGO MARKET PRICES__ 











WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended 


Prime native steers— 
Ge GED ciccvcccvccves 


- 800 
EN wxgicnsonecen’ 


MOO cv csveeevesecs 
MN A occcee ee 


800-1000 2.0... cece eens 


Heifers, good, 400-600. 
ws, 400-600 ......0..0. 


Hind quarters, choice ... 


Fore quarters, choice... 


Steer loins, prime 

Steer loins, No. 1... 
Steer loins, No. 
Steer short loins, prime.. 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hbips).... 
Steer loin ends, No. 2... 
CE PD ccrccgccceccens 


Cow short loins.......... 


Cow loin ends (hips)..... 
Steer ribs, prime......... 
Steer Fine, Me. 1. .cccsece 
Steer ribs, No. 2 
Cow ribs, No. 2 


Gow Stee, We. S. .cccccecs 


Steer rounds, prime...... 
Steer rounds, No. 1. ° 
Steer rounds, No. 2 






Steer chucks, prime..... : 
Steer chucks, No. 1....... 
Steer chucks, No. 2...... 


GOW SOUMES cc ccccocccoss 
COW CROORD ccccccccccces 


Steer plates ............ 
Medium plates ....... es 
Briskets, No. 1.......... 
Steer navel ends ........ 
Cow navel ends ......... 
Wete GRARES ..cccccccees 
Hind shanks ............ 
Strip loins, No. 1, bnis... 


Strip loins, No. 


Hanging tenderloins 


Insides, green, 6@8 ibs. 
Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 Ibs. 


Beef Products 
Brains (per Ib.)......... 
MEE. ceusedccececereces 


SD. cocceve 
Sweetbreads 


Ox-tail, per ~ pap aise 
Fresh tripe, plain........ 
Fresh tripe, H. C........ 


EAVGED ccvccocccecce 


Kidneys, per Ib.... nae 


Choice Peer 


carcass 


Medium racks . 


ED cn ce ees tonne « 


WEE GOOD Sovvuscucescs 


Choice lambs ............ 


Medium lambs 
Choice saddles eeeunne 
Medium saddles ......... 
GChetee Fores 2... cccccees 
Medium fores ........... 
Lamb fries, per Ib....... 
Lamb tongues, per Ib..... 
Lamb kidneys, per lb. 





Mutton 


MND. 6686 nccsaens 
I RT 
Heavy saddles .......... 
BOS GED 5 occcccvess 
PE ED ov vc-cccrscess 
Light fores 
Mutton legs .... 
PY HEED scccccoceess 
Mutton stew ..... ee 
Sheep tongues, per Ib... 
Sheep heads, each ....... 
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Sirloin butts, No. 1...... 
Sirloin butts, No. 2...... 
Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2... 
PE EEED ccccecccccees 
DE SHORES vececcccvces 
Shoulder clods .......... 


Good saddles ........... 
fa 


Veal Products 
BE SEED vcscsceccces 
PD sticcaesedées 


S bt CD bet bat bt BD Pt Pt 
SSSeessean 
Wo be BO tS 
SaSaeense 


rT ) 


~ 
CHOQHK DO 

oe a 
HAD AIAOBDOOS 


tt 
no 
& 


HOADHDADAAHAHAD HAHADA|AANSS 
DHALADHALHASA 


= 
° 
me 


Fresh Pork and Pork Products 





Pork loins, 8@10 Ibs. av. a3 @32 
eee @il4 @2 
Skinned shoulders ....... ails 20 
BOMGTMEED cccececescses @35 40 
ED wevecvrseesees @iu 20 
arr @ 9 1 
PE DEE o-ccccecvecve @2l 27 
Boneless butts, cellar 

trim, 2@4 G28 @30 

ORB cece @w @13 
Wee .sséwove aw @13 
Neck bones @ 4% @ 8 
Slip bones all @13 
SE ED sve ceases vces @il2z @15% 
eee @ 4 @ 6 
Kidneys, per Ib.......... alo @10 
EE Padedeos.oerndoee.os @lz @13 
BRAINS wo cccccscccccccee @ 9 @ 9 

DE Seeeseseviccercvesss @ 3 @ 6 
ED eb6.c:00dseneeteoee.e @ i @10 
SE 60. b640.00d.s0b es ¥igee @ 7% @10 
ae @ 5 @ 6 
Clear bellies, 14@16 lIbs.............. @11%n 
Clear bellies, 18@20 lbs..... erry @114n 
Rib bellies, 25@30 lIbs............ J @10% 
Pe EEE BRcwececsccccesseve @ 7% 
Pat backs, 14@16 lbes..............; ‘ @ 8% 
Regular plates ........... Salewe HOR eeN @ 9% 
POE EE bb 66-0 0c Ceres sce eeser ene i%@ 7% 
Fancy reg. hams, 14@16 lbs., parchment 

BE <4 26666 etecdnsessnveaseneta reas 24 @24% 


Fancy skd. hams, 14@16 lbs., parchment 
EL re 26 @26% 

Standard reg. hams, 14@16 lbs., plain. .224%4.@23% 

Picnics, 4@8 Ibs., short shank, plain... "eis 


Picnics, 4@8 lbs., long shank, plain.. A@18% 
Fancy bacon, 6@s lbs., parchment paper.2 3 
Standard bacon, 6@8 Ibs., plain........ 21 G22 
No. 1 beef sets, smoked 

CE vo dc e pavéeteuneeees 45 @46 

SE Bac o.cesccesiccsveceees 40 @4i 

Sere 40 @4il 
Cooked hams, choice, skin on, fatted.... @39 
Cooked hams, choice, skinless, fatted.... @40% 
Cooked picnics, skin on, fatted......... @27% 
Cooked picnics, skinned, fatted......... @2 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces . 
80-100 pieces . 
100-125 pieces ... 





> 

FO er rr rere ; 
Clear plate pork, 25-35 pieces............... 15.50 
EE EEE cxccrdeeesheuesnegeesuesessescae 20.00 
OS er ere 21.00 
Peek fest, BIO. Wh. ccccccccccvcccvccceces $16.00 
Lamb tongue, short cut, 200-lb. bbl.......... 65.00 
SE cn cccccesoscecsees 16.00 
Honeycomb tripe, 200-lb. bbl................ 22.50 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 


SAUSAGE MATERIALS 


(Packed Basis.) 
















Regular pork trimmings............... @12% 
Special lean pork trimmings 85% 16 
Extra lean pork trimmings e- 17 
Pork cheek meat (trimmed). 12% 
PO SEE evesccesseveccoase 8% 
Se eee 9% 
Native boneless bull meat (heavy 2% @13% 
CET Sa.060eeées sec veeunss cesses 11 Silk 
MOMONIED CRUCED co cccccccccccccccscess 11% @12 
Se 9%@ 9% 
Beef cheeks (trimmed)................ 9% 
Dressed canners, 350 Ibs. and up........ @ 8% 
Dressed cutter cows, 400 lbs. and No @ 9 
Dr. bologna bulls, 600 Ibs. and up...... @10 
Pork tongues, canner trim, S. P......... @15 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton........... @25% 
Country style sausage, fresh in link..... @20% 
Country style sausage, fresh in bulk.... @18% 
Country style sausage, smoked......... G23 
Frankfurters, in sheep casings.......... @2A% 
Frankfurters, in hog casings........... @21% 
Bologna in beef bungs, choice........... @18 
Bologna in beef middles, choice......... @18 
Liver sausage in beef rounds........... @15% 
Liver sausage in hog bungs............. 19 
Smoked liver sausage in hog bungs...... on 
ee rrr ree @15% 
New England luncheon specialty........ @22 
Minced luncheon specialty, choice....... @isy 
ee sausage 27 
— sausage 17 
Souse ....... @ljq 
Polish sausage’ @23% 





DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... @40 
SOGPINGOE COFVOIRE 2... cccccescccccccee @2 
DE Sadie evaded pwee ibaeependeantouae @28% 
I Nard ota iade al biv's em ciaierpieibceub eke 27% 
ee eer Pee 37 
Milano, salami, choice in hog bungs..... 

B. C. salami, new condition............ 21% 
Frisses, choice, in hog middles......... 34 
Genoa style salami, choice............. @t#4 
l,l a eee @32 
Mortadella, new condition.............. 21 
TT cidecwiScgeyder se aee'eennesaeee 46 
FUSER Style RAMS. ....ccscccccccesece 35 
PEED 6c cicacepecnssévevansvesss @42 


LARD 


Prime steam, cash, Bd. Trade....$ @ 7.82%n 


Prime steam, loose, Bd. Trade.... @ 7.72%ax 
Refined lard, tierces, f.o.b. Chgo. . @10.00 
Kettle rend., tierces, f.o.b. Chgo.. @11.00 
Leaf, kettle rendered, tierces, 
rear @11.25 
Neutral, tierces, f.0.b. Chicago.... @10.75 
Shortening, tierces, c.a.f......... @10.25 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces).............. @ 9% 
Prime No. 2 oleo oil.. ’ @ 8% 
Prime oleo stearine @ 7% 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid............. 5 @ 6 

Prime packers tallow, 3-4%........ Sieg @ 5% 
SE ES eee @ 5% 
Special | OS iatioaea aaa : @ 5% 
Choice white grease, A. ere 54%@ 5% 
A-White grease, 4% acid........... . @ 5% 
B-White grease, =auieuenn 5% acid.... @ 5% 
Yellow grease, 16-20 f.f.a............ - %@ 4% 
Beewe qrenes, BD T8.8..ccccccasces pl @ 4% 


ANIMAL OILS 





Per lb 
Prime Edible Lard Oil............. eet 
a Dee ov0e6 en 
Prime Lard Oil—Inedible .......... ‘ 9% 
i i EE WD aoc Coe ccm erga ess ¥%s ener 
BE EE EE sinewewesiviesecasecew veeeck veo an 
NS OR OE Re rere 8% 
Se ey Oo 4 o-9b:e-o-t00:0 040 bbe 80h. Coe x 
( | (RPS Serre eres re ane a 
reer ee EE 
Aeldiess Tallow O82... .cccccccess 5.50:6'0-509 
20° ©. T. Neatsfoot Oil......... neki Gaauee 14% 
Pure Neatsfoot Oil............ fits éaw beeen 11% 
Prime Neatsfoot Oil Saaeendeas rawts 9 
Extra Neatsfoot Oil... ne bniewan ooo: 
No. 1 Neatsfoot Oil..... ae ae éidvijacu ae 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
v 


ee a errr @ 6% 
White deodorized, in bbls., f.o.b. Chgo.. 9 @ 9% 
POO 9 @9% 
Soap stock, 50% f.f.a. f.o.b. mills...... 1 @ 1% 
Soybean oil, f.o.b. mills............... 5 @ 5% 
Corn oil, in tanks, f.o.b. mills.......... 6% @ 6% 
Coconut oil, sellers’ tanks, f.o.b. coast. . @ 2% 
Refined in bbis., f.0.b. Chicago.......... 8% 


OLEOMARGARINE 


White domestic vegetable margarine.... @16 
White animal fat rereenene = bd Ib. 


ee e @15% 
Puff paste (water churned) @12 
Puff paste (milk churned). @13 





(Continued on page 54.) 
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BEEF « PORK e VEAL « LAMB 
CANNED FOODS 
HAMS e BACON ce LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 





























Hunter Packing Company 


Philadelphia Scrapple a Specialty 










East St. Louis, Illinois 


@ 
Straight and Mixed Cars Rg ohn J. Felin & Co., Inc. 


of Beef and Provisions 


NEW YORK OFFICE 4142-60 Germantown Ave., Philadelphia, Pa. 
410 W. 14th Street 
New York Branch: 407-09 West 13th St. 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 


F.C.Rogers,Inc.,Philadelphia |] | HAMS + BACON - LARD - DELICATESSEN 
































A Real Business Builder 


O.R.B. 
CANNED HAM 
Imported from Poland 
ECONOMICAL 

FLAVORFUL 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N, Y. 


jrom the Land O'Corn 


Saeeeeaeeas VP PrPPrPrPrrr,r. 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 





























We ship straight cars of 
¥ : 
Tenderated HAM 
“The Real Taste Thrill! 


everywhere 


NOTHING ITS EQUAL” 


Also 
SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


KREY PACKING COMPANY *"400"* 
































~<a ¥ 
COOKED, READY TO SERVE 


SMOKED, READY TO COOK 
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Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 

In 425-lb. bbis., delivered...........cce00: $ 8.75 
Saltpeter, less than ton lots: 

Dbl. refined granulated. . 

Menald crystals ....ccccee 

ED eo vcricsccosoedecavéescnse 

DUNES So satotervectéiredecesscgue e 
Dbl. refd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 

Ibs. only, f.o.b. Chicago: 





SE ib he hets.wt004s.cceecelacseeence 7.20 

Medium, undried ....... ee ee ee era 9.70 

EEE 6.66.00 0680 ce caceencenesecnye 10.2 

SEN nine ni edd cawedindee Ceawatenbadocees. ane 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... @2.95 
Second sugar, 90 basis. .....cceccccccces None 

Standard gran., f.o.b. refiners (2%).. @4.60 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%......... @4.30 
Packers, curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%.......... @4.20 
Dextrose, in car lots, per cwt......... @3.74 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 









Domestic rounds, 180 pack........ @.17 
Domestic rounds, 140 pack........ @.28 
Export rounds, wide.............. @.42 
Export rounds, medium. aw wean @.26 
Export rounds, narrow. Werwacseure @.40 
No. 1 weasands................... @.06 
ee Oe Eo cot e<agnesicees aaa @.04 
No. 1 bungs... Seadanndvaskdialee are at @.11 
No. 2 bungs @.07 
Middles, regular @.38 
Middles, select, wide, 2@2% in... @.45 
Middles, select, extra wide, 2% in. 
PMT cicccrevedeudaveess eee @ 85 
Dried bladders: 
pS Ber eee -75 
10-12 in. wide, flat. . ‘ 
8-10 in. wide, flat 
Geer es Wy Bib ecccecsevesevevcccese @ 25 
Hog casings: 
BN BD BO, 6 oc cr aseeecisecees eee 
Narrow, special, per 100 yds........... 2.10 
POS GHEE coccwcevcerecesesccese -60 
PE, SUED cccccceniccnccesscose 1.40 
Wide, per 100 yds.. ‘ vow tee 
Extra wide, per 100 "yds. - . 85 
Export bungs ........... pudeeGey ene -24 
Large prime bungs................. eae 
Medium prime bungs.............. “eon 
Small prime bungs....... eeeaeteetinale 07 
Middles, per set............. Mewenamedl 18 
GREED ocecccesercccscsoccccesvese .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Per lb. Per lb. 











BENS, FURR cccccvcsivcssccscese BS 18 
Resifted ...... Riss tatintenee le 18% 
Ge BE cicccccse er te aie 20% 
Chili Powder ........ sins sisatlawan sedi pe 19% 
Cloves, Amboyna Maxivegenae 26 30 
DEE cco cccedcesesedcurees 16% 19% 
PD cnbereetducedeceee cave: ae 29 
SID 5 6cscccneneseees 16% 18 
African ........ a othe os co. 11% 
Mace, Fancy NS os ociwan dion 61 66 
PUD MED wade ccevcvcctcceeceoes 56 60 
I. & W. I. Blend ae 55 
Mustard Flour, Fancy 22% 
MT Gbthbetatbenney <4 ocheenente es 15 
Nutmeg, Fancy Banda......... eee “as 25 
BD GEE Scvceeetase cee seevoee es 21 
eS AS ee i 16% 
Paprika, Extra Fancy.......... von ‘ee 33 
Hungarian, Fancy .........-++-+e0. ee 26 
Pepina Sweet Red Pepper.......... oe 2614 
Pimiexo (220-Ib. bblis.)............. és 25% 
PE, MED scccctccecuccsscee “6 26 
Be Beceaenscteeseenes 20 
Pepper, Black Aleppy.............. 914 10% 
BRC EMUMOME cc cccccccccscccce 6% 8% 
| eo 10 11 
White Java Muntok.............. 10 12 
White Singapore .............+6. 9% 11% 
WRIGD PROMCTS cc cccccccccccccece #6 11 


SEEDS AND HERBS «..un0 


fo 
Whole. Sausage. 





GONE BOGE sc ccccccecsvcvesccece 9 11 
Geen BAGG, DOCRMs cc cccccevccccce 17 20 
Cominos Seed .............. . 11% 14 
Coriander Morocco Bleached..... ° 8 es 
Coriander Morocco Natural No. 1... 61% 8% 
Mustard Seed, Dutch Yellow....... 914 12% 
BEBTIIGR  coseccevccrccccceee oe 8 11 
Marjoram, French....... 20% 
GOOD cccccevecvsccces 16 
Sage, Dalmatian, Fancy. L 10 
BENE THO. Bec ccccccevescsses 9% 
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__NEW YORK MARKET PRICES___ 











LIVE CATTLE 








DANONE, GORE: oc ciecactewisccesicvcses 3 @10.75 
Steers, medium and good............ 10.00@ 10.50 
SSL. ca.n nw od Wa o-6 8-004 OU 8.75@ 9.50 
Ct EE Prebeesbeev ses bacgws.bo%'s 
SE GUE asccenrscsce pare nnemees 
re ene 
Tee 
Bulls, cutter and common............ 
Vealers, good and choice............. $10.00@ 13.00 
Vealers, medium and good. 9.00@ 11.00 
Calves, good and choice.............. 8.35@ 9.00 
Hogs, good to choice, 186-220-lb...... $ 9.20@ 9.45 
Hogs, good and choice, 100-Ib........ @ 8.95 
Hogs, good and choice, 349-lb........ @ 7.00 
Packing sows, 316-lb.............+-- @ 6.70 
Lambs, good and choice............. $ 9.25@ 9.75 
Lambs, cull and common............ 6.00@ 6.50 
ONS ge 7.50@ 8.50 
SGU seas ee neeeduanesnaaedawcew one 3.50 down 
City Dressed. 
Choice, native, heavy.............+++++20 @21% 
Ge, NO, Hck cewsccceebedccwse 19% @21 
ative, COMMON CO TRIT...cccccccceccc 18 @19 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 19 @20% 
Native choice yearlings, 440@600 lbs...19 @20 
Good to choice heifers................4+ 17 @18 
Goad te CREME COWS. 202. cccccccsscces 16 @17 
I, osc edineacenvesenes 14 @15 
Py eke sce rese sees eens 12 @13 


BEEF CUTS 


a estern. 

























fo er a: 26 

So --Rieaeb phages. @2 

>. >) See ae 19 @21 

k 2 i @4s 

. 2 @40 

= @25 
No. 1 @2s @25 
No. 2 @22 21 %@22 
No. 1 18 @19 
ee SO ee @18 
| =e oo Seeeeeaer @16 
SS Ee are @lj 
N@. 2B CRUCEB. 060s ccccess 5 @16 
No. 3 CT @15 
City reseed Belognas..........ccccee . @l4 
Rolls, reg. 6@8 Ibs. av. @2 
Rolls, reg. 4@6 Ibs. av @20 
Tenderloins, 4@6 Ibs. @60 
Tenderloins, 5@6 Ibs. ; @60 
SOUENOE GED os weccccsvvccscrcscccese 1 @18 
Good 
Medium 
Common 
gS SR EPEC TTT ee re @18% 
Spring lambs, good to medium.......... 17 @18 
Spring lambs, medium.................. 16 @17 
NN he aia a elntne's & Re Ee 8 @10 
Py, HD éccccceccseecesenseceuees 6 @8 
Hogs, good and choice (90-140 Ibs., 

head on; leaf fat in)........... - + -$13.25@14.00 
Pork loins, fresh, Western, 10@12 Ibs... @26 
Pork tenderloins, fresh................. @37 
Pork tenderloins, frozen. @33 
Shoulders, Western, 10@12 Ibs. av...... @iij 
Butts, boneless, Western.:............. @24 
Butts, regular, Western................ @22 
Hams, Western, fresh, 10@12 Ibs. av... @24 
Picnic hams, West. fresh, 6@8 lbs. av.. @16 
Pork trimmings, extra lean....... . @20 
Pork trimmings, regular 50% lean. as @15 
NEE. kv anéasncarenssexeseeebeeees @l4 


tegular hams, 8@10 Ibs. av 

Regular hams, 10@12 Ibs. 

Regular hams, 12@14 Ibs. av......... 

Skinned hams, 10@12 Ibs. av............ 2634.@2714 

Skinned hams, 12@14 Ibs. av............ 27 28 

Skinned hams, 16@18 Ibs. av 26% @27% 
5 26 









Skinned hams, 18@20 Ibs. av. @ 

PO CE ME cect ccceceressées 20 @21 
i 6 ere 19 @20 
City pickled bellies, 8@12 Ibs. av..... 21 @22 
Bacon, boneless, Western............. 26 @27 
eT ree 235 @26 
Rollettes, 8@10 Ibs. av.............. 21 @22 
WOOT COMBUS, TBRE. ccc ccccccccccccccce 23 
Ee SE Met ateceectvecsaeeer 24 


FANCY MEATS 





Fresh steer tongues, untrimmed..... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
PONE, OE So cccrcceccveseacs 30c¢ a pound 
RNUNOUE, CORE 66s cccecssececesos 70c a pair 
ED ev0d:60% 66: 0.0.00weseweeleeie 12Zec a pound 
Mutton kidneys ..... 4c each 
CE es eae-o te aiaeels ices . 29¢ a pound 
err 1é4c a pound 
Beef hanging tenders. ine . 80c a pound 
RT EEE cian kcecavnacecrsacesmauen 12¢ a pair 
' 

BUTCHERS' FAT 
Se eee rr re $ 1.75 per ewt. 
See er 2.50 per cwt. 
MEE éconctevesoestcqsuseane 3.50 per ewt. 
PE HOD, 4.065654 6000000seannee 3.00 per cwt. 


GREEN CALFSKINS 


5-9 9144-12% 12%-14 14-18 18 up 
Prime No. 1 veals...14 2.05 2.25 2.30 
Prime No. 2 veals...13 
Buttermilk No. 1....11 





Buttermilk No. 2....10 1.60 1.80 1.85 .. 
Branded grubby..... 7 85 1.10 1.15 1.30 
PE Bieviccceses 7 85 1.10 1.15 1.30 
Per ton, 
del'd basis 
re ear Su: 
BE: ke pamesouweenss 5 
UNS EE, DEE 6-00 0.8 200s esteeres 
DE Ae'ecgadelt-acnieeuee ee 
, I SN vnc ws eeecheedtiveses 
: ME pws ede erase Vreetenssscavenveene 
black and white striped............. 








PRODUCE MARKETS 
BUTTER. 
Chicago. 
Creamery (92 score)..... @25% 
Creamery (90-91 score). ..22%4@23% 
Creamery firsts (88-89 


New York. 
@26% 
25% @26 








eS EERE re 221%, @23% @2A'% 
—_ 
oo rere Pe”) | Sewearues 
Firsts, fresh siete @2Al, a. a 4 
CORTES. kc vcicecccesees sectenees a2 





Fowls 16 @23 
Springs 18) @20 
Broilers 19 @3 
Old Roosters @l5 
DE. deuvaseseceesassc St  siweunneee 
PE. . 60.2006 seawese tees —  ~eeecws ° 
OGD .ccnanvecsouccwee 14 @l19g @25 





DRESSED POULTRY. 
35, fresh....18 @19 18 @20 





Chickens, 


Chickens, 36-47, fresh....18 @18% @i9 

Chickens, 48/up, fresh...19%%@21 20 @24 

Fowls, 31-47, fresh...... 17 @20 17%@21 
ae 21 @22 22 @22% 
60 and up, fresh....... @23 @24 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, September 8: 
- — —— Se pt. 





3. f 6. A 
Chicago ..... > Holiday 2514 25 
New York ... wi 261% 261 
ere = 26 26 
Philadelphia a se 26 26 
San Francisco... = 26144 26% 26% Not 


available 
Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
25 Holiday 25 25 25 25 
Receipts of butter by cities (lbs.—Gross Wt.): 
— Last i January 1.— 
ek. week. 937 
Chicago. 6, 170, 884 6,497,148 226, 331 503 178,597,972 
New 
York. 5,984,182 6,370,2 
Boston. 1,034,680 949, 
Phila. . 979,723 629, 528 


276 214 







Total. 14,16: 469 14,446,378 550, 676,194 45 95,207, ‘781 
Cold storage movement (lbs.—Net Wt.): 


In Out On hand Same day 
Sept. 8. Sept. 8. Sept. 9. last year. 
Chicago ..1,354,245 126,471 80, 790, 162 35,201,094 





New York.1,055,301 384,457 11,450,951 
Boston 16,300 123,047 5,046,051 
Phila. ... 180 74,680 2,614,731 

Total ..2,426, 026 708, 655 131,361,202 54,312,827 
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NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF -PORK-SAUSAGE-PROVISIONS 
BUFFALO - - WICHITA 











KINGAN'S RELIABLE 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE e BUTTER @e EGGS e POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Jndianapolis Established 1845 














TRADE BUILDERS 
for QUALITY JOBBERS 


Quality meat products are sound trade builders. 
Whether your contacts are with dealers or large 
outlets, the complete Tobin line will enable you 
to offer the finest quality Canned Meats, Smoked 
Meats, Sausage Products, or Fresh Trimmed 


Pork Cuts to your trade. 


Let us tell you how YOU can build up repeat 
business in your territory by having an exclu- 
sive franchise to sell quality Tobin Meat Food 


Products. 


(Tobin 


_ bal 
PRODUCTS 


Address All Inquiries Direct to 





THE Solan PACKING CO., INC. | 
FT. DODGE, 1OWA 


a j 























0° Aa 


Main Office and Packing Plant 


Austin, Minnesota 































NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


| 380 Second Ave., New York, N. Y. 














THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford Clayton P. Lee P.G. Gray Co. 
437 W.13thSt. 38N.Delaware Av. 1108 F.St.S.W. 148 State St. 














C. A. BURNETTE CO. 


Union Stock Yards Chicago, Ill. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 























Week Ending September 17, 1938 
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ASSIFIED ADVERTISEMENTS 








Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 








Business Opportunities 


Men Wanted 


Equipment for Sale 








Opportunity of a Lifetime 


The “one and only” wholesale and 
retail fully equipped meat market for 
sale or for rent. For particulars write 
to M. J. Misch, 508—22nd St., Niagara 
Falls, N. Y. 


Salesmen 


Wanted, salesmen and distributors to sell 
line of sausage, bacon and frankfurter cartons 
to meat packers and sausage manufacturers. 
Good opportunity to handle profitable side line 
on commission basis. Write territory now cov- 
ered, W-360, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Partner in Packinghouse 


Packing company operating for almost 50 
years needs partner with $50,000 American 
currency for enlarging business; great export 
possibilities. Distribution organized through 
the whole country. More than $100,000 Mexi- 
ean currency monthly Own buildings, 
lands, and complete industrial plant with mod 
ern machinery for producing more than 4,000 
pounds of sausage and 10,000 cans of various 
products daily. No labor troubles. Write to 
«. V. Gaedke, P. O, Box 1122, Mexico City, 
Mexico, 


sales, 








Position Wanted 








Killing Foreman 
All-around practical beef or hog foreman 
skilled in all departments desires to make con- 
nections with reliable packer. Good education 
and can handle men. Best of references. W-357, 





THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 
Sales Manager 
Want connection with good independent 
packer who can use man experienced as as 
sistant sales manager, district manager, 


branch house manager and small stock or beef. 
Past record good, will stand investigation. Can 
arrange personal interview. Will go anywhere. 
W-358, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 





Sewed Casings 
Working foreman with long experi- 
ence on all types of casings is available 
for position anywhere. Good worker 
with excellent references. W-359, THE 
NATIONAL PROVISIONER, 300 Mad- 
ison Ave., New York City. 





Equipment for Sale 








The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Cutters and Mixers 
The following used equipment for sale: 


43-B “Buffalo” Silent Cutter & Motor 
38 “Buffalo” Silent Cutter & Motor 
32 “Buffalo” Silent Cutter & Motor 
1500-lb. “Buffalo” Mixer & Motor 
1000-lb. “Buffalo” ‘Mixer & Motor 
Thoroughly overhauled. Guaranteed like 
new. 
FS-350 
THE NATIONAL PROVISIONER 
300 Madison Ave., New York City 





Cutter, Mixers, Lard Cooling Tank 


1 No. 32 B Buffalo Silent Cutter direct- 
connected to 10 H.P. motor with ex- 
tended shaft to operate a second ma- 
chine. Good as new, Price........... $350 
No. 2 Buffalo Mixer complete with 5 
H.P. Motor. Guaranteed perfect con- 
PD cewevtnaeecnaweond een ed4 $250 
No. 8 BOSS pulley drive 175-lb. capac- 
ity lever dump sausage mixer. Perfect 
condition. Price 
Jacketed Lard Cooling stay- 
bolted for water or brine circulation 
with pulley drive agitator and adjust- 
able scraper. Size of inside tank 50 in. 
deep, 42 in. diameter. Price.......... $150 


THE R. E. JORDAN CO. 
416-418 W. Camden St., Baltimore, Md. 


— 


— 


~ 


Tank 





Bologna Foreman 


Bologna maker foreman, German, is 
looking for position with small or large 
concern outside of New York City. 
First-class references. W-361, THE 
NATIONAL PROVISIONER, 300 Mad- 
ison Ave., New York City. 





Superintendent 

Services now available. Long service record 
with leading packers. Practical experience in 
supervising hog and beef killing floors and 
general operations as well as plant accounting 
and systems. Excellent references from former 
employers. Write 834 Ormond Road, Louisville, 
Kentucky. 
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Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, work better, and are 
standard equipment for all grinders. The C.D. 
is the most scientific meat grinding equipment. 
Plates will not crack, break or chip at cutting 
edges, knives are self-sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of solid knives, silent cutter 
knives, sausage linking gauges, etc. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision 6f The Old 
Timer. Charles W. Dieckmann. Write for prices ! 

SPECIALTY MFRS. SALES CoO. 
2021 Grace St., Chicago, Il. 





Meat Baking Ovens 


Revolving type, ideal for baking meat loaf 
and other meats. Size approx, 6 ft. 
4% ft. high, 8 shelves, capacity SO loaf pans. 
Bargain price, complete with gas burners, 
$100, new, $50 reconditioned. We have only 
a limited quantity, so act quickly. Federal 
Bake Shops, Ine., 817 Davenport Bank Bldg.. 
Davenport, lowa. 





Used Equipment for Sale 


Boss electric fat cutter, $100, A-1 
condition, like new; steel cooking vat, 
$40, solid A-1 condition; 1% H. 
electric ice crusher, $50. Chas. Abrams, 

: Cor. Hudson and Fulton Sts., 
Trenton, N. J. 





Sausage and Rendering Equip. 


Dopp Scrapple Kettle, with Mixer, 
made by Sowers Mfg. Co., belt driven, 
MD a vit odd peer ce aan eeink ceed $195 


- 


~ 


Steam Jacketed Horizontal Open Ren- 
dering Tank, with pipe in center. Suit- 


able for rendering lard. Size, inside 
measurements : 56 in. long, 37 in. wide, 
EF 62 4h ebb cee terbkeneenwess $ 85 
1 Steam Jacketed Horizontal Open Ren- 
dering Tank, no pipe in center. Suit- 
able for sealding hogs or rendering 
lard. Size, inside measurements: 5 ft. 
long, 43 in. wide, 28 in. deep........ $ 75 


Will ship on approval. Six months to pay. 
WILMINGTON PROVISION COMPANY 
Wilmington, Delaware 





Guaranteed Good Rebuilt Equip. 
2- 500 ton Hydraulic Curb Presses; 2 Me- 


chanical Mfg. Co. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed rie 
3 Anderson No. 1 Oil Expellers with 15 

AC motors; 1- 500 ton Hydraulic Curb Press: 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. , Lard Rolls; 
2 Jay-Bee Hammer Mills, 2, No. 3 for 
Cracklings; one 24-in. x 20- in. “Type “B” Jef- 
frey Hammer Mill; 1 No. 1 CV N 
8 Bartlett & Snow Jacketed Tankage 
10’ dia.; 1 “Boss” No. 166 Meat C eoper; i 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers, 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to a complete plant. 

CONSOLIDATED PRODUCTS CO., Inc. 

14-19 Park Row, New York City 


SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 


THE 
CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1682 


LONDON 
WELLINGTON 


MEW yYoRK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 





Chicago, Illinois 














PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 











To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 











221 NORTH LA SALLE STREET CHICAGO, U.S.A. 
ib 
Liberty 


AD- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


























Week Ending September 17, 1938 





ONE OF THE FEW FAMOUS HOTELS IN AMERICA 


fei 


NA 


C fi 


Hie 
| wan - 
i Au the luxuries and 


comforts of modern 
living ...a gracious 
hospitality famed the 





world over—at the very 
hub of Philadelphia’s 
social and commercial 
life. Theatres, shops, 
sports, transportation 
and your appointments 
are but a step away. 


Rates begin at $3.85 


BELLEVUE-STRATFORD 


In the Heart of Philadelphia 


CLAUDE H. BENNETT, GEN. MGR. 
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ADVERTISERS 








In This Issue of THE NATIONAL PROVISIONER 


A carpenter couldn't build a house without tools, 
a mechanic couldn't repair your car without other 
tools; you can't operate at maximum efficiency with- 
out some of the equipment, supplies and services 
of the companies included in this list. For these or- 


ganizations are the suppliers of your working tools; 
concerns which have spent years in developing the 
best kinds available. Study their advertisements 
when they appear to see if new tools wouldn't help 
you. It will be worth your time. 





Allbright-Nell Co.......... Third Cover 
I a ao aa wien oa 5 
American Spice Trade Assoc........ 32 
Og OEE eres 
Armour & Company............... 10 
Armstrong Cork Products Co....... 24 
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Hunter Packing Co................ 53 
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pe | a ee 48 
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Smith’s Sons Co., John E.. .Second Cover 
Se WI I, og on kek ccc esccn 34 


Spencer-Kellogg & Sons 
Shellabarger Grain Products Div.. 20 
Standard Oil Co. (Indiana)........ 9 


emere OO. WI. do. 5c. ck ccscesness 18 
Stedman’s Foundry & Machine Wks.. 36 
Stevenson Cold Storage Door Co..... 26 
Stoxes @ Dalton, lid............02. 57 
Sylvania Industrial Corp......... 3, 16 
PCy) Se ee 55 
fo ES rrr 29 
Unit Heater & Cooler Co............ 29 
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Visking Corporation....... First Cover 
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Wilmington Provision Co.......... 57 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 








@® The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Inc, ahy 





The National Provisioner 


























RUBBER TIRES 


THOUSANDS OF DOLLARS A YEAR 


The damage done to floors by iron and steel wheels on Trucks 
in packinghouses, in a single year, amounts to thousands of dol- 
lars. ANCO Rubber Tired Trucks will save your portion of this 
loss. The tires are made of special grease resisting rubber. 




















THE APPEARANCE OF YOUR FLOORS 


Not only will your floors be in better condition, when Rubber 
Tired Trucks are used, but they will be easier to keep clean, 
and safer to work on. Rubber tires will enhance sanitation and 
safety in your plant. 








ENERGY AND STEP UP PRODUCTION 


It has been scientifically proven that nerve racking noises reduce 
man power production, also that the ease with which ANCO 
rubber tired roller bearing Trucks can be handled will conserve 
the energy of your employees. 





@ This cross sectional view of one of 
our wheels shows the heavy duty 
roller bearing and grease retaining 
hub caps, which assure easy opera- 
tion and constant lubrication. The 
grease cannot be washed out. 
These features and the many 
others incorporated in the design of 
all ANCO Trucks are described in 
our new Truck Catalog, No. 46. If 
you do not have a copy in your file, 


be sure to write for one today. 





THE ALLBRIGHT-NELL CO. 
5323 S. WESTERN BLVD., CHICAGO, ILL. 


117 LIBERTY ST. e 111 SUTTER ST. 
NEW YORK, N.Y. SAN FRANCISCO, CAL. 








These are the reasons 
why you make more 
money weth CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


PROVED QUALITY 


Circle U Dry Sausage is made 
by dry sausage specialists... 
men who know how a product 
should be made to sell con- 
sistently at a profit. 


MADE BY A COM- 

PANY CATERING 

TO MEAT PACKERS 
AND JOBBERS 


FOR BETTER DRY SAUSAGE PROFITS AND 
BETTER SALES ON ALL YOUR PRODUCTS! 





You can buy Circle U Dry 
Sausage with confidence. We 
specialize in catering to meat 
packers and jobbers. 





When you add the Circle U Line of Dry Sausage to your 
regular products, you provide not only opportunities for 
profit, but an opportunity to do a better selling job on your 
regular line by concentrating purchases. 


Circle U Dry Sausage is a quality product, made of finest 
meats and choicest spices. It is a quality product that will 
meet with the approval of the most discriminating trade. 
And it can be sold at a price that will enable you to compete 
successfully with any dry sausage in its class. Get the details 
today ! 


OMAHA PACKING COMPANY 


CHICAGO 





